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For smooth, high-speed production 


When the tomatoes are rolling 
its very best, catsup lines every catsup line pushed the 
who wants trouble? 


need other Catsup lines just can’t afford breakage 


the sealing stage, faulty seals, any 

method can match other kind interruption. Catsup lines have 
run they have keep running 

for day-in, day-out continuously. isn’t good enough! 


And that, course, why nearly all catsup 
freedom from trouble! production people insist using the Vapor- 
Vacuum Sealing method! 


Vapor-Vacuum lines there are slow- 
downs because sudden outbreaks faulty 
sealing. There’s breakage muss and 
slow the line. When the finished pack- 
ages storage, there’s black-neck, 
need for costly reinspections and rejections. 


The men the catsup plants KNOW, from 
long experience, that the Vapor-Vacuum way 
the trouble-free way. They know that 
their Vapor-Vacuum-equipped lines can take 
it, eep rolling top speed, day and 
night. 


Vapor-Vacuum has been king the nation’s 
catsup lines for long time. And, near- 
unanimous choice, Vapor-Vacuum still the 
king—still the only real trouble-free method 
for sealing catsup! 


and 
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compact top-management organization trained 
men geared planning today for business. Product ideas 
economy production with exclusive high-speed four-color 
... these are the things Heekin offers you—plus Heekin Cans. 


THE HEEKIN CAN CO., CINCINNATI OHIO 
PLANTS NORWOOD. OHIO; CHESTNUT HILL. TENNESSEE; SPRINGDALE, ARKANSAS 
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Let your trade-mark 


SS 


guide her when she buys again 


customer tries your product and likes it, 
your trade-mark your cap can bring 
her back buy again. 

Every time she removes the cap, she sees your 
trade-mark and associates with the product she 
has used and liked. the store, guides her 
your brand and helps make the repeat sale. 

Then, too, satisfied customer ready buy 
other items your line. That’s when your trade- 
mark can help get extra sales clearly identifying 
your complete line “family” products. 


course, just one the dozens ways deco- 


Focusing attention your trade-mark is, 
rated cap can help win sales. 

Let Armstrong’s package designers study your 
product and sales picture, then suggest the most 
profitable job for your cap—and how can 
that job best. 

For details, get touch with your nearest 
Armstrong office write Armstrong 
Cork Company, Glass and Closure Div., 

5211 Cherry St., Lancaster, Pennsylvania. 


METAL CAPS 
Close with twist 
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Events Come 


November 9-10. Wisconsin Can- 
ners Assn., 49th annual convention, 
Schroeder Hotel, Milwaukee. 


November 9-10. Michigan Canners 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids. 


November 
Canners Assn., annual meeting, Fort 
Des Moines Hotel, Des Moines, 


November 19-20. Indiana Canners 
Assn., annual convention, French 
Lick Springs Hotel, French Lick. 


November 23-24. Pennsylvania 
Canners Assn., 39th annual conven- 
tion, Penn Harris Hotel, Harrisburg. 


December Minnesota Canners As- 
sociation, 47th annual convention, St. 
Paul Hotel, St. Paul, Minn. 


December 3-4. Tri-State Packers 
Assn., 50th annual meeting, Haddon 
Hall, Atlantic City, 


December 3-4. Ohio Pesticide In- 
stitute, Seneca Hotel, Columbus. 


December Maine Canners Asso- 
ciation annual meeting, Falmouth Ho- 
tel, Portland. 


December 10-11. New York State 
Canners Freezers Assn., 68th an- 
nual convention, Statler Hotel, Buf- 


falo, 


December 10-11. Ohio Canners 
Assn., 46th annual convention, Neil 
House, Columbus. 


January 4-6, 1954. Northwest Can- 
ners Assn., annual convention, Mul- 
tnomah Hotel, Portland, Ore. 


January 7-8, Canners League 
California, annual fruit vegeta- 
ble sample cutting, Hotel Fairmont, 
San Francisco. 


January 14-15, 1954. Western Fro- 
zen Food Processors Assn., annual 


meeting, Hotel Casa Del Rey, Santa 
Cruz, Calif. 


23-27, 1954. National Can- 
ners, National Food Brokers, Canning 
Machinery Supplies Associations, 


February 1-4, 1954. Na- 
tional Frozen Food Convention, Com- 


modore Hotel, New York City. 


Minnesota Canners 
Canners’ and 
Short Course, 
Minneapolis, Minn. 


hy 


Growers Milford, Conn., Bellerose, 


Atlanta, Sacramento, Dallas, Mercedes, Tex., Toledo, Salisbury, Md. 
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rugged, fast, dependable... 


HAMILTON 


can making machines 


duplex gang 


d 
ONG 


designed for 
more efficient, economl 
cal 


trims 
of 


HAMILTON 


press... 
strokes per minute and 


strong, welded construc- 


Speeds ovtput, 
125 strokes per 
Cuts costs, 


Learn more about haw madern machines from 
the complete Hamilton line can give you 
faster production lower unit costs. Write... 


HAMILTON WORKS 
Baldwin-Lima-Hamilton Corporation 
Hamilton, Ohio 
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Water’s Expensive 
the Mile! 


Why pay freight charges water? You can cut 
shipping costs using Pfizer Acid U.S.P. 


anhydrous 


Anhydrous This popular acidulant differs from the 
Hydrous product only that contains 
pounds shipping weight for every 100 pounds 
the hydrous form you now use. 

You'll get greater uniformity acidulation 
products with Pfizer Citric Acid Anhy- 
drous because its composition remains constant. 
cannot dry out, cake under proper storage 
conditions, nor absorb water from the atmosphere. 

requires less storage space and handling, too. 
for one drum eleven can saved using the 


When you order, specify the citric that cuts freight 
Pfizer Acid Anhydrous. For 
mere data, write: 


CHAS. PFIZER CO., INC. 
630 Flushing Ave., Brooklyn 


Branch Offices: Chicago, San Francisco, Calif.; Vernon, Atlanta, 


Manufacturing Chemists for Over 100 Years 


Use Pfizer Sodium Benzoate. 
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Quality 
CONTINUOUS ATMOSPHERIC 
COOKING 


FMC Round Shell Cooker and Cooler 
with variable inlet 


FMC Round Bottom Cooker and Cooler 
with single inlet 


left side positive feed 


FMC Round Cooker Cooler with 


Designed for atmospheric processing (up 
212° F)—the ideal equipment for foods where 
high temperature processing not required. 

Precision-built throughout with extra-heavy 

welded steel plate shells for durability. Ac- 

cepted the standard quality throughout 
the industry. 
round-shell and round-bottom 

types—to best fit your capacity and space 

requirements. 

Highest speeds atmospheric cooking— 

various types handle speeds from 
450 CPM, depending can size. 


Specially rolled spiral tees—exclusive FMC 


FMC Large Diameter Round Bottom, 
High Capacity Cooker and Cooler 


tee design provides smooth can progression 
from feed extractor—with full can protec- 
tion all the way. 


Lubricated drive OUTSIDE the shell— 
removed from water and steam damage, and 
easily accessible for servicing. 

Several types gravity and posi- 
tive feed types can furnished most 
models. 


FMC Round Shell, High Speed, High 
Capacity Cooker and Cooler with 
positive transfer valve 


Write for full information, call your 
nearest representative. 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 
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Take view H-A food container. See the 
ample label space that gives you immediate brand identi- 
fication. See the well-designed, glistening body the jar 
for effective display product complement the name. 
Notice the simple lines for easy 


See the lithographed H-A cap with additional identifica- 
tion, recipe, other goodwill copy. 


See that H-A. Remember, always means production-wise 


glass containers, light weight and made factory HAZEL-ATLAS GLASS 
near you for economy and service. COMPANY 


Wheeling, West Virginia 
FROM EVERY Sales and 


H-A containers are right for your products. 
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SEASONINGS 


y 53 VM. J. STANGE COM 
CHICAGO 12, ILL. 
Canada: Stange-Pemberton, Ltd 


New Toronto, Ont Printed 


Washington and You 


Robert Kerr, Washington Editor 


Congress hits the dusty trail 


Fence-mending, sounding out the hinterland upcoming 


farm legislation, other matters occupy time 


YOU SEE FEDERAL OFFICIAL ap- 
proaching your plant—supposing 
course you can identify him such 

don’t jump too fast the conclusion 
that the place about inspected 
Food Drug. Maybe is; but 
chances are it’s Congressman, out 
fixing political fences. 

Old political hands, which there’s 
shoutin’ plenty around this Potomac 
River crossing, say they can’t remem- 
ber earlier time when many 
Senators have 
been back home, doing the fences, 
vear advance the election, 

course this the period between 
sessions, when Solons their home 
work. Then add the fact that the 83rd 
Congress closely divided; and that 
control the 84th, elected next 
year, will ride pretty much the 
quantity and quality pre-election 
campaigning, and the performance be- 
gins understand 

There’s another reason. lot 
these Congressional 
aries represent trying 
hard find out what their agricultural 
constituents think about the farm 
legislation now the Also 
the Congressmen need know what 
changes, any, these voters want 
made the basic farm law. sur- 
prises some people find out how 
many states have farm interests large 
enough throw election. 

what these legislative tourists 
see and hear the fields will show 
Senate and House bills during 
the approaching second session 
the 83rd Congress, Clearly it’s 
honest, statesmanlike effort. This page 
knows the two senators from cer- 
tain farm state, who have been work- 
ing hard home ever since Congress 
adjourned, Neither comes for elec- 


tion next year. This 
right along with taxation, riding 
among the important matters do- 
mestic policy. Farm income, down 
year, begins reminding too much 
what happened prior the big slide 
20-odd years ago; and sakes, 
page, don’t even mention such things! 
Anyway, it’s something that reaches 
beyond the business getting the 
Hon. Whozis re-elected Con- 
said little about the 
subject from the Department Agri- 
culture’s point view; this 
effort see from the point view 
the Congressmen from the farm 
states. 


Supports may continue 


Not all farmers agree; since they 
all raise the same crops rassle 
the same problem. But most people 
the Hill think the present price 
supports will extended. Republican 
leaders have agreed this; although 
they don’t think it’s ideal answer. 
But farm income still declining; and 
there isn’t going time stage 
full-dress legislative durbar, That 
sort thing takes many months; and 
the time was over, the results 
might not mean much agriculture. 

Several changes, 
basis, are least possible. One 
giving each crop its own program. 
Tobacco has had specially tailored 
formula; and it’s been probably the 
most successful the lot. Tobacco 
supported high-level prices; but 
the chief emphasis upon production 
control and orderly marketing 
The two-price system for wheat be- 
ing considered Representative 
Hope, the Kansas Republican who 
chairman the House Agricultural 


restoring the law the provision for 
direct payments the producers 
certain crops. This idea has couple 
strikes against it, because it’s asso- 
ciated with the Brannan Plan. But 
was Senator Aiken, the Vermont 
Republican, now chairman the Sen- 
ate Agricultural Committee, who 
originally got these provisions—since 
dropped—put into the law. 

True enough, it’s not going 
the farmers and the Congressional 
farm alone decide the mat- 
ter. The consumers’ bloc, 
love any but low prices, will have 
compromise. But any event, these 
questions are adding up. Should Con- 
gress nothing, the sliding scale 
farm supports would take over 
good many farmers can’t 
make out like. The opening fanfare 
this legislative drama the 
hearings being held the House 
Agricultural Committee, Chairman 
away with present farm programs 
less get something better.” 


The lordly tomato 


The New York Herald Tribune car 
ried story, some days ago, about 
the lordly tomato, This page 
checked the figures; but according 
the upwards three and 
half million tons tomatoes per year 
are needed supply more than 1,000 
processing plants. This neat number 
produced some 350,000 vege- 
table growers; and, understand 
it, this tonnage doesn’t include the 
banks and shoals the vegetable 
produced for the fresh markets. The 
processed pack said worth 
wholesale prices prices 
round numbers the yearly sum half 
billion dollars. 

every industrial field such 
magnitude, there’s stiff competition 
processing and marketing. this in- 
dustry among the most efficient 
the food field. has be. 

While there’s not much com- 
modity parallel between tomatoes and 
steel, the recent announcement that 
United States Steel going back 
the old policy freight absorption, 
wherever it’s necessary for competi- 
tive reasons, generally taken 
mean tougher selling One 
motor car president has made gloomy 
reference impending “hell-bent 
fight for greater share the busi- 
ness.” late some producers have 
been checking up; and they don’t feel 
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William Herbert Carr, director, vice pres- 
ident, and treasurer California Packing 
Corp. San Francisco, has been elected 
trustee Controllership Foundation, 
Inc., resarch arm Controllers Insitute 


Jules Bauer was appointed coordinator 
sales for Dodge Olcott, Inc. New 
York City. His headquarters will lo- 
cated the company’s offices 180 
Varick St. 


John Rue has been appointed secre- 
tary the Tri-State Packers’ Association, 
Inc., succeeding Calvin Skinner. Also 
Tri-State, Mrs. Edith Lee Porter has 
been made treasurer. 


Alwyn, vice president American 
Can Co. New York City, was promoted 
the executive department 
where will work with other executive 
officers overall administration Can- 
elected vice president charge sales. 
Both Alwyn and Craver will continue 
located New York. 


Robert Benjamin has been made sales 
Concordville, Pa. Until recently Benjamin 
was sales promotion manager 
Diet Foods, Inc., Stockton, Cal. 


Hanson has been appointed general 
manager the overseas division Con 
tinental Can Co., New York City. Con 
tinental also the appointment 
firm’s New England district its fibre 
drum division. 


Ozark Canners Association 
traffic manager. succeeds Joe Tal- 
headquarters will Fayetteville, Ark. 


Robert Gair Co., Inc. New York City 
appointed Francis Sullivan 
sales representative for its container di- 
vision, made William Nenstiel 
West Coast sales representative for fold- 
ing cartons. Recently Gair won the 
Industry” trophy for having the best 
annual report the paperboard con 
tainer industry, judged contest 
conducted Financial World 
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People 


Rue 


The Bliss Co., Canton, Ohio, has 
added Howard Segerlind the 
its can machinery sales office New 


York City. 


Food Products Co. has been 
appointed exclusive sales agency and dis- 
tributor for Snow Crop frozen foods and 
concentrates the Chicago trading area, 
and will absorb the sales operations for- 
merly conducted Snow Crop’s district 
branch that city. 


Miss Maryanne James, assistant secretary 
and assistant treasurer Magnus, Mabee 
Reynard New York City, this year 
celebrating her year service with 
that firm. 


National Can Corp. expanding produc- 
tion facilities its Hamilton, Ohio, plant 
with the purchase new press equip- 
ment and installation of new can manu- 
facturing lines. 


Glaser-Crandell Co. Chicago now 
celebrating its 70th year business. Dick 
Glaser, president, and Leon Glaser, board 
chairman and treasurer, are marking their 
40th and 35th years, respectively, with 
the company their father founded. 


George Dodge new manager 
frozen food packaging, Eastern folding 
carton sales, for Container Corp. of 
America. His headquarters will 
the company’s New York office. 


Heeney Frosted Foods, Ltd. Montreal, 
Canada, has elected Howard Boerner, 
national sales manager Minute Maid 
Corp. New York City, director 
Heeney. Heeney is, reported, the 
largest frozen food packer fruits and 
vegetables Canada. 


John Clifford, vice president Rich 
ardson Scale Co. Clifton, J., has 
retired after almost years’ service with 
that company. will continue serve 
as a consultant 


Glenn Gullikson has been promoted to 
supervisor newly created product 
education and merchandising section 
its agricultural chemicals sales depart 
ment, The Dow Chemical Co., Midland, 
Mich., announced. 


and Plants 


Four operating executives Heinz 
Co. were elected the board directors 
that company: Junius Allen, 
Shoemaker. The Pittsburgh firm also an- 
nounced 1955 first quarter sales $53,- 
033,781, 6.6 percent increase over the 
same quarter 


Consolidated Grocers Corp. will soon be- 
gin construction of a new warehouse and 
Akron, Ohio, for the Summit 
Wholesale Grocery Co., which Consoli- 
dated acquired September year. 


Milan Smith, manager 
Smith Canning Freezing Co. and 
Smith Frozen Foods Oregon, serving 
the first part two-year term 
member Rotary program 
planning committee. 


New president National Sprayer and 
Duster Association Philip Hauser 
Chicago. New location the Association: 
330 S. Wells st., Chicago. 


J. F. Fitzgerald has been elected an as- 
sistant vice president National Starch 
Products Inc. New York 
has been manager the com- 
starch sales since 1948. 


The Cleveland, Buffalo, and Grand Rap- 
ids distributors The Rapids-Standard 
Co., Inc. Grand Rapids, Mich. have 
been incorporated under the trade name 
has already made the name change, and 
one Philadelphia will make the change 
I this vear, 


Processors, Inc., capitalized 
and Marshall Chandler. 


Agar Packing Provision Corp. Chi- 
cago has purchased the plant and business 
of Hatley Bros., also of that city. Agar 
will continue operate the Hatley busi 
ness under that name and will enlarge 
the plant house some its manufac 


turing operations 


Earl Evan Crabb and Jesness have 
been elected directors of Green Giant 
Co. Sueur, Minn 


Children all ages really for butterscotch pudding 

prepared with MAGNA Imitation Flavor 

imparts wholesome, lip-smacking butterscotch 

taste that brings folks back for sales for you. 
The proof this pudding added business for you. Send for 

free sample MAGNA Imitation Butterscotch Flavor MM&R. 

Get prices and information all MM&R Essential Oils and Flavors 
all premium-quality, all modest cost and all proven sales-builders 
Call MM&R Food Flavor Specialists since 


ONE THE GREATEST SUPPLIERS ESSENTIAL OILS 
Desbrosses Street, New York 221 North Salle Street, Chicago 
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BLISS Gang Slitters 


Built slit straight, fast and true... 
and stay that way for years 


Whether you want prepare blanks for can body- 
makers, cut strips for strip feed presses, trim 
sheets for litho machines, you can pay more but 
you can't buy better than Bliss. 

These rotary-type cutters are engineered 
yield consistent, accurate slitter output. Solid one- 
piece bearings, heavy frames and heavy-duty 
precision end thrust bearings combine give the 


accuracy you give hour and hour. 


out over years steady production. 
Cutters may set shear either edge, 


and can furnished with fixed adjustable 


SLITTERS BODYMAKERS FLANGERS 


hubs, standard narrow widths. grinding 
attachment the cutters place 
available are wide selection special gages. 

you want accurate, dependable 
duction, the Bliss Gang Slitters are worth investi- 
gating. Bliss Sales Engineer will glad help 
you choose the proper set-up for your production. 
Meanwhile, for more information about slitters 
and other equipment the Bliss line, write for 
Catalog 36-A. 


BLISS COMPANY 
Church St., New York 


BLISS CAN AND CONTAINER MAKING MACHINERY 


TESTERS STRIP FEED PRESSES 
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Division 
CROWN CORK SEAL COMPANY 


PHILADELPHIA, CHICAGO, ORLANDO, NEW YORK, BALTIMORE, ST. Louis, BOSTON 
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The RIGHT salt 


for your operation 


‘Whatever your salt requirements are your 
canning operation, Morton can fill them 
promptly and economically ... from com- 
plete line high grade canning salts available 
from strategically located plants. 

These specialized canning salts include 
Morton 999, high purity salt; Morton 
Granulated, screened, high grade, evapo- 
rated salt improved purity, controlled qual- 
ity and uniformity; Morton Granulated, 
superior quality evaporated salt; and 
Morton Rock Salt. Morton Consulting Engi- 
neer will glad recommend the salt best 
suited for your needs. 


The RIGHT salting method 
for your plant 


Bulk Selter 
For precision salting canned 
foods the economical bulk 
method. Designed for either 
plant-blended mixtures quick- 
dissolving Morton Salt. Buying 
bags and dispensing ac- 
curately metered amounts into 
each can with the Bulk 
saves real money. 


Salt Tablet Depesitor 


Deposits one tablet can 
high speeds with never-fail 
accuracy. The tablet depositor 
enables the canner get the 
exact amount other 
made-to-order mixtures, into 
each and every can. 


Delivers 800 gals. clear, 
fully saturated brine per hour, 
using the type sale 
most economical best suited 
for each Saves labor 
brine can pumped under pres- 
sure from ground floor upper 
levels. 


would like more information on: 


MORTON SALT COMPANY 


Industrial Division 


Morton Canning The Brinemaker 
The Bulk Salter The Salt Tablet Depositor 


Name and 


Dept. CS-3, 120 LaSalle St. 


NOVEMBER, 1953 


q oe 
oa. 
\\ 
= 
{ 
° 


HNAST jam quality 


insured accurate control 


~ 


Eight preserve kettles equipped with Foxboro M/40 Automatic 
Point” Controllers First National Stores Inc., Somerville, Mass. 


First National Stores plant Somerville, the Foxboro Controllers shut down the process. 
Mass., the solids content jams held 


precisely above the prescribed minimum 
Foxboro Temperature Controllers. the jam 
boils loses water and increases the solids 
content which turn raises the boiling point, 
thus causing temperature rise. 


sensing this critical “end-point” tempera- 
ture within the controllers assure 
product uniformity from batch batch, maxi- 
mum production economy and efficiency. 

When you have food processing problem, 
take advantage Foxboro’s long and varied 

When the jam reaches the predetermined experience this field. Let your nearby Foxboro 
temperature indicating correct percent solids, Field Engineer help you. 


THE FOXBORO COMPANY, 8511 NEPONSET AVE., FOXBORO, MASS., U.S.A. 


FACTORIES THE UNITED STATES, CANADA AND ENGLAND 
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vinegar bottle does double duty 


RECOGNIZE THIS BOTTLE? 

but whose? Like all stock designs, 

gives clue brand identity. 

one reason the packer de- 

cided re-design. also wanted 

solve labeling and filling problems 

presented the paneled sides 


and narrow mouth. re-use could 


built in, much the better. 
That was the problem turned 


THIS NEW BOTTLE was the answer. 
The wide mouth fills faster, and the 
broad sides are easier label. 

takes less room the shelf, 

and the mm. cap has plenty 

space for price marking. 

Its biggest advantage, however, its re- 
use value. It’s handy for all kinds 
mixing jobs: baby’s formula, fruit juices, 
salad dressing. Ounce graduations 
are blown into the glass, and the 


shoulders are tapered for easy pouring. 


Might re-design help your container? 
ARMSTRO glad offer suggestions. For details 
cal] your nearest Armstrong office write 
Armstrong Cork Company, Glass and Closure 
GLASS CONTAINERS Cherry Street. Pennsylvania 
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The big job Continental repre- 
sentatives see that our 
service fits the right places... 
hand-tailor meet individual 
requirements. 


Our people have plenty work 
with—the manufacturing facilities 
produce reliable supply 
precision-made containers, well- 
organized delivery service, size- 
able research laboratory, 


CONTINENTAL CAN COMPANY 


CONTINENTAL CAN BUILDING 


100 EAST 42ND STREET NEW YORK 17, 


Eastern Div.; 100 E. 42nd St., New York 17 © Central Div.: 135 So. La Salle St., Chicago 3 


Pacific Div.: Russ Building, San Francisco 4 


Have you heard about our 


tailor-made can service? 


experienced engineering staff. 


But since have yet find two 
container-users with exactly the 
same problems, know the im- 
portance satisfying the require- 
ments each customer. 


May talk you soon about 
Continental Tailor-Made Can 
Service? Our “fitter” will come 
any time you say. 
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BETWEEN THE LINES 


CANCO OPENS NEW LEMOYNE (PA.) PLANT: Here official dedica- 
tion American Can new plant, Pennsylvania Secretary 
Agriculture Miles Horst (second from right) autographs one the 
first tin cans produced for pretty Celeste McDermott, Pennsylvania Can- 
ning Industries queen. Others, left right, are: Admiral Beh- 
deputy secretary commerce Pennsylvania; Hepenstal, 
Canco vice-president; and Arms, Canco’s Atlantic Division vice- 


BROCKWAY WINS HONORS: Brockway Glass Co. and its ad- 
vertising agency, Smith, Taylor Jenkins, Inc., won top honors 
Advertising Agency Group Advertising Competition. 
Brockway V.P. Chas. Chintala (seated) receives Grand Award from 
Quaid, Smith, Taylor Jenkins. Hutchinson (center), 
advertising manager, holding award trade paper, merchandis 
ing classification. Winning advertising consisted multi-color trade 


president. 


paper ads. 


Old Guard activities 


Harry Stansbury, Robins 
Co., and president the Old Guard 
Society, announces that the annual 
cocktail party and buffet supper will 
held Saturday, January 23, 
p.m. the Claridge Hotel, Atlantic 
City. The event will held during 
the National Canners Association con- 
vention and the Canning Machinery 
and Supplies Association show. 

The Society also announces the fol- 
lowing new members: 

Philadelphia; Carter, Clyman 
Canning Co., Clyman, Wis.; George 
Crabtree, Crown Can Co., Phila- 
delphia; Fix, American Can Co., 
Newark, J.; Heintz, Ameri- 
can Can Co., Tampa, Fla.; David 
Nay, Stange Co., Chicago; Kent 
Upham, Glass Co., 
Toledo, Ohio; Walls Jr., Indus- 
trial Container Corp., Baltimore; 
Walter, Cleveland, Ohio; Acker- 
man, Ackerman Co., Cleveland, 
Ohio; and Hartung, National 
Can Corp., Chicago. 
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Tuna anniversary 


pretty Simple Simon fishing for 
whale? No, it’s just beauteous 
Hoppe’s way celebrating the 50th 
anniversary the canning tuna 
California and National Tuna Week, 
Nov. 14. Retail operators through 
the nation are being urged “sell 
ton tuna” during the 


Greatest advertising, sales promotion, 
the industry behind the event. 


Bill Olney honored 


William (Bill) Olney, director 
Olney Carpenter, Wolcott, Y., 
canners and freezers, received cita- 
tion the New York State Fair for 
recognition his years out- 
standing service the processing in- 
dustry New York State. 

The citation was presented Mr. 
Olney Tyler Cobb, New York 
State representative American Can 
and Norman Waggoner Jr., 
director the New York State Can- 
ners and Freezers Assn., Inc. 


NCA president speak 
fall meetings 


Louis Ratzesberger Jr. the 
Canning Co. and president the Na- 
tional Canners Association, will speak 
the following state 
meetings: 

Canners Association, Chi- 


cago, Nov. Wisconsin Canners As- 
Milwaukee, 9-10; 
Canners Association, 
Des Moines, Nov. 12-13; Indiana Can- 
ners Association, French Lick Springs 
Hotel, Nov. 19-20; Pennsylvania Can- 
Nov. 
23-24; Tri-State Packers Association, 
Atlantic City, Dec, 3-4; and the New 
York State Canners Freezers Asso 
ciation, Buffalo, Dec. 10-11. 


sociation, 


Fall kraut festival 


Lawson, 17, queen the 


Forreston, Sauerkraut Festival, 
portion the two tons kraut that 
were eaten 35,000 
visitors. The crowd attending the 34th 
celebration the event also put away 
more than ton frankfurters and 
court was composed (left right) 
Shirley Sneek, Dolores Schoonhoven, 
Marilyn Engel and Eleanor Wubbena, 


all seniors Forreston High School. 


D&O gives volumes 
Columbia library 


shipment 176 bound volumes 
valuable chemical magazines has 
been presented the Columbia Uni- 
versity Chemistry Library Dodge 
Inc., New York City. Do- 
nated books include the Berichte der 
Le. 
chaft, the Journal the Chemical 
Society, and Proceedings the Amer 
Dodge 
soon celebrate its 155th 
anniversary, one the oldest and 
largest essential oil, flavor, 
fume houses the country. 


More students given 
food scholarships 


The expanding need the giant 
food processing industry for techni 
cally trained young people received 
support recently when the State Uni- 
versity New York Agricultural and 
Technical Institute, Morrisville, Y., 
welcomed winners eight food proc- 


essing scholarship awards awarded 
the state’s canning industry. 

Two the scholarships are given 
annually the New York State Can- 
ners and Freezers Association and six 
individual companies. This year’s 
winners, and sponsors, are: 

Richard Todd, Arthur Nash 
award); Ronald Faro, Fern Shan- 
non 
bert Snow, Herbert Minaker 
Scholarship, Comstock Canning Corp.; 
Chas. Zeitvogel, Blue Boy Scholar- 
ship, Haxton Foods, Inc.; Walter 
Rohde Jr., scholarship Libby, 
Neill Libby; Vincent Della Rocco, 
Div. Gumpert Co., Inc.; John 
Reynolds, William Olney schol- 
arship, Olney Carpenter, Inc.; Gary 
Putnam, scholarship from 
Food Products. The Jatter scholarship 
for $200; the others are $100 each. 

Twenty-eight these awards have 
been presented the past four years 
the state’s processors 
outstanding high school 
the 


Apple pie time 

Brown (above), president 
the Processed Apples Institute, 
and vice-president National Fruit 
Products Co., Winchester, Va., tests 
one the versions “modern 
newest promotional project, 
from recipes from the consumer test 
kitchens America’s largest food 
companies, the new booklet features 
the traditional American dessert made 
the 
canned and glass-packed apple slices, 
sauce, and apple juice. 


Continental expands 


move enlarge its Metal Di- 
vision operations the Florida citrus 
area, Continental Can has begun 


construction new, one-story, 3,- 
300-square-foot building Winter 


Haven house its present 
district sales 

addition the sales office, the 
new building will headquarters for 
the company’s credit and research de- 
partments and the closing machine 
office. 


Tampa 


NKPA holds fall meeting 
Racine, Wis. 


Kraut packers from all over the na- 
tion gathered cabbage patches 
Racine recently observe 
spring the marriage kale and 
cabbage. Work done the Univer- 
sity Wisconsin, cooperation with 
the Department Agriculture, 
non-heading curly kale, has produced 
Club root cabbage parasite. 

Alden Smith (left) Shiocton, 
Wis., president the National Kraut 
Packers Association, which its 
fall meeting Racine, compares 
sample club root-infected cabbage 
with two healthy cabbages grown 
the same plot. Discussing details 
the project with Smith are Doctors 
Walker and Larson (cen- 
ter), both the University Wis- 
consin; and Lon 
association research chairman, Gene- 


va, 


Northrup King sales 
hit record high 


Northrup King sales seed for the 
crop year 1952-53 were all-time 
high, according Maurice Keating, 
president. Keating presided the 
annually stockholders’ meeting held 
the company’s offices Minneapolis 
August 25. 

Board Chairman 
nounced the retirement Director 
Calif, Also announced was the election 
president the Northwestern Nation- 
Bank Minneapolis, the board 
directors. 


King an- 
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Canning and freezing 


FIG. 1—Incoming sweet corn dumped from trucks onto this 125-foot unloading dock. 
Overhead drag conveyor taking chopped husk and cob fodder and dumping into trucks 


for return the farm. 


new corn line 


Green Bay firm uses direct feeding huskers and cutters, 


eliminating all storage bins this high-volume line 


FEEDING SWEET CORN 
huskers and husked ears the cut- 
ters, thereby eliminating all storage 
bins, the outstanding feature the 
efficient, high-volume corn line oper- 
ated The Larsen Company, leading 
Green Bay, Wis. canner 
for the first time this past season. 

The old building was torn down, 
the old corn preparation equipment 
was dismantled, and the new building 
and equipment were designed, built, 
and installed between the 
the 1952 packing season and the be- 
ginning the 1953 season. 

Incoming sweet corn weighed, 
then dumped the expansive, 
125-foot concrete unloading dock 
the rear the building (Figure 
1). tractor equipped with com- 
pany-built hydraulically controlled 
blade pushes the ears into the drag 
conveyor that extends the length 
the unloading dock (Figure 2). This 
simple and positive system feeds 
abundance ears the huskers 
all :times. The operator the lead 
husker can stop the drag conveyor 
momentarily, necessary, 


The drag conveyor moves the ears 
into the building and onto rubber- 
belt conveyor that services the FMC 
huskers (Figure upper right). Corn 
not fed the huskers con- 
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veyed past the cutters falls onto the 
slanted belt conveyor (Figure low- 
right) and “recirculated” back 
around the same rubber-belt con- 
veyor. Consequently, since the flow 
corn into the building can con- 
trolled, and because this unique 
recirculating device, all need for con- 
ventional storage bins eliminated. 


FIG. equipped with company-made blade 
pushes corn into drag conveyor extending length 


dock. 


Husked ears are conveyed from the 
huskers into rotary washer. From 
the washer, the ears are conveyed 
belt conveyor from which the FMC 
universal whole-kernel cutters are fed 
(Figure left). Here again con 
veyor belt (see photograph) that 
fed into the cutters the first time 
around, 

Husks and cobs converge onto an- 
other conveyor and are 
outside where are fed into two 
ensilage cutters. The cut 
blown through overhead pipe 
hopper (front cover) that feeds 
overhead drag conveyor. 
vevor moves the fodder the length 


(Continued page 27) 


FIG. 3—Husker line (right) and cutter line (left) are equipped with conveyor 
belts that take unhusked ears back the huskers that take ears back 
the cutters. This continuous-flow installation eliminates the need for corn storage bins. 
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Plant sanitation 


Plant sanitation integral part 
any quality control program 


Gould opens new series plant sanitation reviewing 


important papers presented Klenzade seminar 


RECENTLY HAVE RECEIVED COPIES 
several the papers presented 
Klenzade Products’ annual seminar. 
participated this seminar and 
Klenzade company and the many 
speakers that helped make the seminar 
successful. Our plans are spend 
more time the future the subject 
sanitation this column. Without 
question, vital part any 
quality control program and 
lieve that more emphasis should 
given sanitation the food packing 
plant. 

general, there are 
reasons for carrying sound sani- 
tation program food plants: 

prevent potential spoilage 
processed products. 

comply with federal, state, 
and municipal regulations. 

prevent minimize adverse 
consumer buyer reaction. 

the surface would appear 
that these reasons are quite easily 
understood. However, believe that 
they require considerable more discus- 
sion. This the reason for writing 
this article and future ones 
subject. 

the recent seminar heard 
several excellent discussions 
cific papers that were presented 
the following subjects: high tempera- 
ture equipment cleaning; corrosion 
food equipment; circulation 
plant cleaning; sanitation chemistry; 
sanitation bacteriology; and canning 
plant sanitation. Excerpts and com- 
ments from the last subject have. been 
selected for discussion this article. 

Weckel, professor dairy 
industries the University Wis- 


consin, was chairman this panel. 
Vacha, Minnesota State Dairy 
and Food Department, was consultant. 
Four topics were discussed mem- 
bers the canning plant sanitation 
panel. Food Engineering, 
discussed “Equipment Design and 
emphasized 
need for sanitary code within the 
industry and the sanitary design 
specific equipment. Material 
constructing specific pieces equip- 
ment came for 
cussion, with emphasis the use 
materials that are resistant corro- 
sion. The suggestion that food-han- 
stainless-steel was emphasized because 
stainless-steel not corroded most 
foods and because its ease 
cleaning. Another point considered 
Slater was the use steel tubing 
preference angle iron because 
its strength, ease cleaning, and 
less chance for particles accumulate 
the surface the material. 


Water treatment discussed 


Robert Nulph, Gerber Products Co., 
discussed “Treatment Plant Water 
Supplies Chlorination.” 
Mr. Nulph’s statements are summar- 
ized follows: “We watch closely 
insure that water from our wells 
the highest quality. All wells are 
cleaned regular intervals 
terial checks are made frequently 
our quality control department. Strict 
standards for plate counts and coli- 
form numbers are met; otherwise any 
well showing the slightest contamina- 
tion shut down until can pass 
the given purity requirements. part 


our water supply chlorinated 
prior use the receiving room and 
cooling canal. elevated tank, an- 
nually flushed out with chlorinated 
compound, supplies water 
for the receiving 
chlorine added Wallace and 
Tiernan automatic feeder rate 
about two parts per million. This 
water used wash fruits and vege- 
tables they pass through wash reels, 
trimming tables, and inspection belts. 
concentration use effectively 
yeasts, slimes—on both raw materials 
and processing equipment. Moreover, 
this concentration not detrimental 
any way the quality our 
products, either color flavor. 


Over-chlorination lowers quality 


“On the other hand, care taken 
which could quite definitely corro- 
sive equipment and lower quality 
our products. course, all fruits 
and vegetables are washed very thor- 
oughly with fresh water before leaving 
the preparation room for further proc- 
essing. Our other chlorinated water 
supply that used the cooling 
canal and its treatment similar 
ine added Wallace and Tiernan 
feeder rate two ppm. The cool- 
ing canal, which both tin cans and 
glass jars are immersed after retort 
processing, thus relatively free from 
growths. This reduces the 
possibility product contamination 
due the bacterial action 
containers. 

“Here again, chlorine concentration 
important; too attack 
the metal finish containers, pro- 
ducing corrosive action, 
ling.” The remainder plant water 
untreated, with the exception 
that which softened. use 
Zeolite conditioner, maintaining 
hardness two grains. Softened water 
utilized empty jar washers and 
processing retorts prevent liming, 
with subsequent eroding metal 
containers covers. Containers are 
softened water. vegetable 


(Continued page 27) 
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Canning 


aerial view The Frank Pure Food plant hydraulic electrically operated cabbage dump enables farmers 


ville, Wisconsin, looking from the northwest side the grounds 


The Frank Pure Food 
Quality kraut for years 


Wisconsin kraut and kraut juice packing firm 


HUPPERT, President, The Frank Pure Food Company 


PRACTICALLY EVERY PACKER 
sauerkraut knows, there lack 
competition this ancient and honor- 
able business. normal times, the 
best that most kraut packers hope for 
keep operating few months 
the year. The Frank Pure Food Co. 
Franksville, 
keep this factory operating months 
the year normal times. fact, 
have found necessary expand 
our operations percent adding 
new vat house. 

The Frank Pure Food Co, has been 
specializing kraut for nearly 
Our chief products are kraut 
and kraut juices—both which stem 
from good sound heads cabbage 
with the outer green leaves removed. 

Among kraut men there appears 
every now and then trace 
doubt the best variety cab- 
bage used making kraut. The 
University Wisconsin’s College 
Agriculture, under the supervision 
Prof. Jones, has made life hap- 
pier for kraut packers developing 
all but perfect strain cabbage. 
Dr. Walker has bred into that 
strain disease-resistant qualities, The 
resulting seed has proved exact- 
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what farmers that rich soil about 
miles south Milwaukee have 
long 

Frank think the cabbage 
grown this territory the choicest 
available anywhere for making 
premium kraut. Our method 
erating follows. 

Once the cabbage has ripened and 
declared ready for curing, 
brought from the fields. The green 
leaves and the marred ones are strip- 
ped from the heads. Then the heads 
are washed and shredded means 
specially constructed machines. fine 
shred, long cut sought after, Next 
destination the shredded cabbage 
clean vat where the process 
curing with pure salt starts. One 
the “secrets” well-cured, uniform 
kraut proper and careful scattering 
the salt. Another “secret” consists 
having the tanks sweet and clean 
before the shredded cabbage enters 

Active starts few 
days after tank filled, be- 
comes necessary test the kraut daily 
sure has the proper lactic 
acid content one wants pack 
kraut that appetizing and healthful. 


dump seven- and one-half-ton load cabbage five minutes. 


Huppert 


our plant, when the kraut shows 
the right flavor (because the lactic 
acid content), filled into cans, 
sealed, sterilized heat, 
housed. 

For many years, kraut was definite 
homemade product. say that 
packers found their product varying 
quality too much the time 
reveal secret. There are many 
the trade who are outspoken enough 
say that Frank’s kraut gave the 
public new idea what wholesome 
sauerkraut can be. Physicians have 
source all the vitamins that cab- 
contains. 

peace times, when there 
straining facilities increase the 
size production, Frank packs about 
600,000 cases kraut and juice an- 
Modern machinery has made 
that possible. That includes cabbage- 


Pt 


‘ 


Green leaves and marred ones are stripped from the cabbage heads. 
Then they are washed and shredded specially constructed cabbage- 
slicing machines such these. fine shred, long cut desired. 


Here the automatically mixed and preheated prior 
being packed into the cans. The Frank Pure Food Co. uses much mod- 


This new vat house, installed this year, holds 1,550 tons cabbage. 
these clean vats the cabbage carefully salted, then tested dai- 
ly. One the good kraut the use very clean vats. 


The cans saverkraut are filled hand, shown here. The firm 
also produces kraut juice, using continuous automatic sanitary line 


ern equipment, including automatically stoked boilers, automatic which equipped with stainless steel tubular heater, stainless 


boiler feeding system, and automatic power boxers and case sealers. 


trimming and washing machines, and 
automatic pre-heat mixing machine. 
Not long ago continuous automatic 
sanitary kraut juice line, equipped 
with stainless steel tubular heater, 
stainless steel pumps, tubing, 
valves, and fittings the same mate- 
rial, was installed, 

our plant there also the fol- 
lowing mechanical equipment: eight 
automatic cabbage corers, 
bage trimming and washing machines 

these are Kraut Machinery Corp. 
units, two Heil continuous exhausters, 
five 
three labelers, three automatic power 
boxers, and two standard automatic 
machines. 

The factory layout consists cab- 
bage storing bins capable storing 
400 tons cabbage, the building for 
this storage being feet wide 
280 feet long. our expansion pro- 
gram, have provided farmers with 


coolers, 


cabbage dump. Our contract farm- 
ers bring their loads cabbage, 
which are weighed our scale. The 
loads are then sent electrically 
operated automatic dump where the 
cabbages are unloaded and conveyed 
into the cabbage bins. 
one-half-ton load cabbage un- 
loaded within five minutes, 
required from one and one-half 
two hours’ work the farmer. The 
storage bins are equipped with con- 
veyors bring the cabbage into the 
cabbage coring, washing, and slicing 
factory. This building equipped 
with seven automatic corers, the wash- 
ing and trimming machines, and the 
conveyors three automatic 
machines, 

There are six vat houses, containing 
140 vats with 72,500 
These vats range from feet 
diameter, and from feet 
high. They hold about 110 tons 
cut cabbage per vat. 


steel pumps, and tubing, valves, and fittings the same material. 


Two warehouses have 
35,000 square feet. There are two 
loading platforms for trucks and four 
loading doors for 
cars. There power house equipped 
with two 250-pound 
with automatic stokers and automatic 
boiler feed system. 

shops, sewage disposal plant with 
three lagoons (160 feet wide 900 
feet long and six feet deep), im- 
plement building, garage for five 
trucks, pump house with 8-inch 
well 1,600 feet deep, 40,000-gallon 
steel water tank, bunk and service 
house, another house, and office 
building. The service house large 
enough for sixty men. 

think modern equipment plus 
the highest quality cabbage plus 
careful and efficient management add 
good business, Make better; 
sell easier our motto The Frank 
Pure Food Co. 
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FIG. 4—Cut kernels pass through (left right) silker, shaker, and 
rinser; screw-type washer; spray wash; and elevator leading blancher. 


LARSEN 
(Continued from page 23) 


the unloading dock and empties in- 
trucks for hauling back farms 
(Figure right). 

Back inside the building, cut ker- 
through the Sheboygan 
silker, shaker, and rinser (Figure 4), 
then fall into the Wisconsin double 
corn washer. Kernels fall 
spray washer onto slanting elevator 
that takes them into the company- 
built steam blancher. This blancher 
empties into hopper that feeds the 
four-inch Scott washer elevator 
ure 5). The corn conveyed the 
factory, then put through Olney 
quality grader. From the grader the 
corn passes over inspection 
fore entering canning freezing lines. 

Larsen officials point out that the 
outside dock and drag conveyor has 
higher capacity than needed for 
feeding the present huskers. However, 
the new corn room was designed 
that additional huskers cutters 
can installed the future. 


GOULD 
(Continued from page 24) 


blanching done with softened water, 
also, producing more desirable 
color.” 

Inc., discussed “Equipment Cleaning 
Procedures.” portion his paper 
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FIG. 5—Blanched corn taken fourth floor Scott washer-elevator. 
Corn room large enough for future expansion. 


presented below: “The cleaning 
problems canning plant are 
numerous the types soil which 
are encountered. Soils may gen- 
erally classified as: (1) cooked-on de- 
posits; (2) dried-on deposits; (3) fats 
and oils; and (4) mineral and organic 
deposits. problem 
further complicated the use 
wood, wood flumes, wood guides, rods 
and conveyors, platforms, stains, and 
many cases, wood walls which be- 
come wet and impregnated with soil. 
Also, the use corrodable metals 
such galvanized iron, aluminum, 
tin, copper, etc., poor plant design, 
and some cases the placing 
equipment such manner that 
almost impossible dismantle 
for cleaning. 


Two-part program 


“The canning plant cleaning pro- 
gram should consist two parts: (1) 
complete and thorough clean-up 
the end shift day; and (2) con- 
tinuous clean-up the day, 
keeping accumulation debris 
minimum. Sufficient trained personnel 
should provided each depart- 
ment; cleaning personnel should 
equipped with proper tools for the job 
hand. Hose outlets should lo- 
cated convenient points. carry 
out well-balanced cleaning program, 
proper cleaning supplies tools 
should consist of: (1) strong caustic 
compound fortified with wetting and 
sequestering agents for heavy duty 
cleaning and for removing cooked-on 
deposits, recirculating steam- 
cleaning methods. 

“An efficient aid canning plant 


cleaning now available the form 
steam cleaning and high-pressure 
hot water hydraulic cleaning units. 
These units are very effective clean- 
ing fittings, filling and capping units, 
hard-to-get-at places such under- 
neath equipment and work tables, 
walls, (2) organic acid deter- 
gent carry out the alternate method 
cleaning and also for the removal 
light mineral deposits; (3) heavy 
duty acid detergent for descaling 
blanchers and for the removal other 
heavy mineral deposits; and (4) 
general purpose alkaline cleaner which 
properly formulated function 
the water supply hand.” 

Mr. concluded his talk 
emphasizing the need for com- 
plete survey the plant layout, type 
equipment and construction needed, 
the character the soil, 
nature the water. said, “From 
the above survey, the technician can 
determine the application 
proper-type cleaners and cleaning aids 
insure economical cleaning the 
entire plant.” 

The fourth paper the canning 
plant sanitation panel was entitled, 
“Control Mold and Spoilage micro- 
organisms.” presented this paper 
and will discuss future article 
plant sanitation. 


New NCA members 


The National Canners Association 
announces the following new mem- 
bers: Carlton Clifton Sons, Milford, 
Del.; Glacier View Packing Co., Old 
Harbor, Alaska; and Marine Foods 
Packing Co., 559 Colman Bldg., Seat- 
tle Wash. 


Technological sessions and panel discussions will held 
conference rooms Convention Hall. The nation’s leading 
technical experts will present down-to-earth facts latest 
techniques food growing, processing and canning. Here’s 
the perfect opportunity bring your sales and production 
personnel up-to-date many vital subjects. 


Get The About Learn New” Hear About 
FACTORY FIELD RESEARCH CANNING PROCESSES EQUIPMENT RAW PRODUCT QUALITY CONTROL 


Every phase your production seed shelf 
will discussed top authorities. 


OLD GUARD PARTY SUNDAY EVENING MUSICALE YOUNG GUARD PARTY 
Cocktails and Buffet Supper Featuring Fred Waring’s Pennsylvanians 7:30 The Traymore 
The Claridge 8:30 P.M.; Warner’s Theatre; Boardwalk (American Room) 
danuary Sunday, January Monday, January 


Gala Evening the gay, tropical atmosphere the West Indies. OTHER EVENTS 


M.—Shore Party Haddon Hall 49ers Cocktail Party and 


Tuesday, January Service Award 


State Canners Associations 
Secretaries’ Dinner 


Presidents’ Dinner 
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BIGGEST EVER! 


Meeting place for all Canners, Processors, Distributors and 
Brokers. The biggest, best and most complete exhibit our 
history. 150 displays machinery, supplies and products. 
Valuable Attendance Awards every day. 


TIME EXHIBITS AND AWARDS 


Saturday M.—5:30 P.M. (Door Awards 


ing YOU! Come! Attend the informative sessions. See the modern 
exhibits. Talk with your suppliers, brokers, customers and officials. 
Ask questions. Receive right answers from men who know. 


LEARN MORE AND GET MORE 
BUSINESS DONE BY-THE-MINUTE 
THAN YOU COULD OTHERWISE 
BY-THE-WEEK! PLAN NOW 
THE SCENE ATLANTIC CITY, 
JANUARY 23rd 27th! 


new Tea Garden plant 


San Leandro, Calif. plant described 
Nov. 1952 FOOD PACKER now has 


new preserves filling line 


RUTH TEISER and CATHERINE HARROUN 


NEW PRESERVES FILLING LINE 
with capacity 3,600 cases 12- 
ounce jars each eight-hour shift has 
been installed Tea Garden Products 
Company’s San Leandro, California 
plant. Adaptable both round and 
oval jars 12- and 20-ounce sizes, 
its capacity for 20-ounce jars suffi- 
cient fill 2,500 cases each eight- 
hour period, crew only nine 
workers, eight women and one man, 

The line starts with Hope Ma- 
chine type standard eight-line 
automatic Into the product 
gravity fed from the cooking mezza- 
nine, crossing inspection plate be- 
fore entering the 
hopper. Made entirely 
steel, the filler handles eight jars 
time, has top capacity approxi- 
mately 140 jars minute, and 
equipped with pallet nozzle and 
automatic no-jar-no-fill control. 

Synchronized with the filler 
Hope Machine Co. container cleaner. 


Stainless steel Hope filler device. From 
here, jars the White Cap Co. unit, where they are Vapor-Vac- 
capped, and the Camco walking beam washer and 


High-speed 


Air-blast 


cleaned (foreground), jars 


filler. Preserves are gravity-fed into hopper from cooking mezzanine. 


Jars are uncased hand and placed 
unscrambler which feeds them 
onto short conveyor belt single 
line. This carries them the jar 
cleaner, into which they are fed 
rows eight, The unit turns the jars 
over and removes waste means 
air blast and vacuum suck-off. 

Cleaned, the jars are carried 
another short belt,. single file, the 
filler. are conveyed 
through White Cap Co. unit which 
places Vapor-Vacuum caps them. 
The jars then into the Camco 
walking washer cooler. 
Made the Canning Machinery Co. 
Portland, Ore., this unit feet 
wide and feet long. The jars are 
first washed eight rows sprays 
carrying water 180° F., then cooled 
rows carrying recirculating cool 

conveyor belt carries the jars 
they emerge from the cooler the 


Bee Line Economic labeler, then 
through the unique Tacky-Stacky 
unit. The first and only unit its 
kind date, this device was devel- 
oped result three years ex- 
perimentation Glass 
Company’s San Francisco packaging 
and research division. automatically 
coats the jar bottoms and caps with 
colorless solvent which prevents 
them from slipping off each other 
when stacked retailers. 

When the empty jars are uncased 
the start the line, the empty cases 
are placed inclined conveyor 
which lifts them 75-foot belt 
running above and parallel the line. 
was installed Benner-Nawman, 
Inc., Oakland, Calif. carries the 
cases chute down which they 
slide the point the line just 
beyond the Tacky-Stacky where the 
filled jars are ready hand-cased. 

(Continued page 39) 


After cooling, jars are checked for proper seal, then through 
labeler and new Tacky-Stacky. Cases come down chute and are man- 
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Another New Trend 


aided KNAPP EQUIPMENT 


providing case gluers and sealers built exactly 
industry requirements, Standard-Knapp helping citrus 
fruit growers package economically fibre containers. 


Success this equipment typifies the application en- 


gineering Standard-Knapp can for you. For the 
complete story about S-K packaging machines and what 
they can for you, please write Dept. Standard- 

Knapp, Division Emhart Mfg. Co., Portland, Conn., 


for our catalogs. 


NEW HIGH SPEED 


BEER CAN PACKING 


Model 180-DA Can Inserter and Compression 
unit, which handles 500 cans per minute, key 
machine new high speed line developed 
Standard-Knapp for six-can packing. 


STANDARD-KNAPP 


DIVISION EMHART MFG. CO. 


PORTLAND, CONNECTICUT 
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Sprayer with boom attached one side used for applying fungicide this field 
tomatoes Pennsylvania farm. Using good fungicides increases both yield quality. 


Manzate roundup for 1953 


Grower experiences proved that tomato growers can 
protect crop against the five major fungus diseases 


J. A. EVANS 
Pont Nemours and Co., Inc. 


TRYING SAVE FEW CENTS pound 
intervals between sprays too far may 
prove disastrous when disease strikes. 
This confirmed reports from 
Pont technical men 
tomato-growing areas, where 
the past season has provided variety 
growing conditions. 

For the nation whole, there 
are five important fungous diseases 
tomatoes—anthracnose, 
spot, early blight, and 
gray leaf spot They 
not all occur every area every 
but all have one thing com- 
mon. Once infection 
tomato field, difficult stop its 
spread. Hence experienced 
growers maintain preventive fungi- 
cide schedule right through 
son, shortening the intervals between 
sprays whenever the danger fung- 
ous infection increases. 

Results field tests Florida last 
spring show what happens with un- 
wise economies materials. These 
trials involve comparison between the 
new commercially formulated “Man- 
zate” fungicide based manganese 
ethylene bis dithiocarbamate, and 
“tank mix” fungicide, which 
involves mixing certain ingredients 
the spray tank the Poor 
disease control with the 


preparation resulted percent 
one farm. yields differed 
percent, and was 
six times serious the tank-mix 
treated plots. 

the Eastern Shore Maryland 
and Virginia, early blight developed 
serious proportions where growers 
schedule this year, but seven-day 
schedule with “Manzate” consistently 
gave control. This program also head- 
almost “cooked out” the late-season 
show most Eastern Shore fields 
until picking was about over. 

Fields where the 
interval was used produced yields 
tons per acre. Contract 
growers for one cannery averaged 
tons the acre. 

New Jersey growers 
ceptionally high quality tomatoes this 
year, with rather light 
cidence most fields. Mild outbreaks 
anthracnose and early blight toward 
the end the season did not affect 
fields which had been adequately 
protected with fungicide sprays. Su- 
were credited with more than repay- 
ing the cost reliable disease control. 
Even when extreme heat 
August and early September caused 
some scald and shortened the picking 
season many farms, several New 


Jersey growers reported yields 
and tons per acre. 

weather severely affected the tomato 
crop. Among the fields that came 
through with good yields were those 
where the foliage had been kept 
healthy with early fungicide sprays. 
Good vine growth resulted one farm 
reporting tons the acre late 
August, with four pickings go. 

Midwestern tomato areas had 
generally good season, although there 
were reports severe disease infesta- 
tion where lush foliage growth and 
high humidity made ideal situation 
for fungous infection late the sea 
son, Here again, early spraying pro- 
tected young vines, give them 
for unusually heavy vine growth. 
one farm “Manzate” fungicide 
program Des Plaines, tomato 
production was running 
the acre, with picking still under way 
the end September. another 
farm, fields sprayed five times with 
“Manzate” were producing tons 
the acre. 

Again this year grower experiences 
have proved conclusively that tomato 
growers can depend “Manzate” 
for full protection their crop against 
the five major fungous diseases, plus 
extra dividend higher yields, 
possibly due the mild action the 
manganese 

“Manzate” fungicide has also been 
tried successfully this year for control 
downy mildew cucumbers, 
melons, and squash: for 
control spinach, early late 
blights celery, leaf spot diseases 
carrots, and downy mildew, purple 
blotch, and blast onions. 


With the success “Manzate” 
fungicide for tomato disease control 
1952, both growers 
workers speculated that performance 
this compound could duplicated 
less cost with “tank-mix” fungi- 
cide—made combining nabam 
product, such Pont “Parzate” 
liquid nabam fungicide, with manga- 
nese sulfate the spray tank. Theore- 
tically the reaction the tank would 
produce manganese ethylene bis di- 
thiocarbamate, the active ingredient 
The tests cited here 
which showed the risks this kind 
economy were conducted under 
the supervision trained plant 


FOOD PACKER 


bring you better seed! 


Corneli plant breeders split every carrot root end-to- 
end each generation the development founda- 
tion stock seed. They examine each root for uniformity 


and intensity color. Only the outstanding specimens 


are planted for seed increase the rest are discarded. 
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SEED CO. 


CHOUTEAU AVE. ST. LOUIS MISSOURI 


Chantenay Red Core roots uniform, blocky shape 
being sorted for seed production after storage 
Corneli cellars. 


All Corneli Keystone Carrot Seed produced 
from fully-grown, stored, carefully sorted, trans- 
planted roots maintain that classic uniformity 
which has made Corneli leading producer 


quality carrot seed. 


splits 
Uncle Sam 
CORNELI splits carrots... 
KEYSTONE 
TESTED 


Production Lines 


New methods New research 


canned foods with big shown meeting 


Continental Can Company’s display 
booth recent American Dietetic 
Association meeting Los Angeles 
featured “new canned foods with 
big future.” Included the display 
“Atomic Age” canning innovations 


were containers for dietetic foods, 
frozen concentrates, canned milk prod- 
ucts, and canned frozen foods. Also 
shown were booklets summarizing re- 
cent Continental laboratory projects, 
which were available booth visitors. 


grant given for 
stony pit virus study 


research grant $3,000 year, 
which will probably run three years, 
has been given Oregon State College 
study ways combating stony 
virus. Stony pit attacks pears, espe- 
cially the Bose variety. 

Presented the Oregon State 
Horticultural Society, the grant will 
finance project coordinated 
with research now being conducted 
stony pit Dr. Kienholz, 
USDA plant pathologist. 


Ohio fruit booklet published 


Research Circular 21, “Fruit Var- 
ieties for Ohio,” has been published 
the Agricultural Experiment Sta- 
tion Wooster, Ohio. Describing 
recommended and new varieties, 
includes planting directions and some 
test results. The up-to-date booklet 
was written Ellenwood, 
Howlett, Wesley Judkins, and 
Robert Hill, Jr. 


Develop powdered orange juice 


powdered orange juice product 
which reconstitutes three one 
basis, remains solution, 
centrated orange juice has been devel- 
oped the Vacu-Dri Corp. 
Oakland, Calif., Vacu- 
Dri has been the dehydrating line 
since 


Vegetable crop production 
indicated less than 1952 


Current prospects for important 
vegetables for commercial processing 
point 1953 total production 
5.62 million tons, the USDA reports. 
This eight percent less than 1952, 
but eight percent more than the aver- 
age for the preceding ten 

Indicated 1953 tonnage: green lima 
beans-95,800 tons, 
000, beets-141,000, contract cabbage 
for kraut-126,300, sweet 
000, green peas-449,860, pimientos- 
34,700, spinach-86,090, and 


Chili sauce standards 
issued USDA 


The first issue standards 
for grades chili sauce has been pub- 
lished the USDA. The standards 
described became effective Oct. 
this Grades are: “U. Grade 
Standard,” and “Substand- 

Grades will ascertained scor- 
ing color, consistency, character, 
absence defects, and flavor factors. 


New tomato disease reported 


new tomato virus 
been reported the University 
This disease, which yellows 
the leaves plants 
veins and becomes inactive low 
temperatures, apparently strain 
tobacco mosaic virus, according 
the reports. 


Brush killers can painted 
trees effectively 

Trees several inches diameter 
are more easily killed 
brush killer them than spraying 
their foliage, and the risk injuring 
nearby plantings much 
from drifting spray, according the 
New York State Agricultural Experi- 
ment Station Geneva, 

Then Geneva station says the newer 
hormone mixed with 
kerosene fuel oil, can applied 
the lower foot the trunk the 
treatment can made any time 
the vear. Also, they basal ap- 
plications times far foliage 
spraying. 


Revise canned apple standards 


The fourth issue standards 
for grades canned has just 
been released the USDA. The new 
standards became effective Oct. 
this year and replace those effect 


since Nov. 1948. 


Aid efficient plant 
layout and design given 
Buyers’ Guide 

What equipment needed for can- 
ning freezing peas? Whole kernel 
corn? RSP cherries? How should this 
equipment arranged the plant 
for sanitary, and efficient opera- 
tion? What quality control equipment 
needed for assuring 
quality pack? 

Find the answers these ques- 
tions the special feature Plant 
Layout and Equipment just published 
Guide Reference Issue. Copies were 
mailed all subscribers October 15. 
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ROYAL CHANTENAY 
CARROT 


CREATED NORTHRUP KING 
of 
f 


ENTIRE AREA INSIDE DOTTED LINES USABLE DICING THIS CARROT 


Outstanding new cylindrical carrot cuts waste 


Across the country, Northrup King’s newly developed 
Royal Chantenay Carrot winning favor among 
and packers. The reason? Greater yield, more usable flesh. 

than 50% greater yield most uniform 
appearance, shape and color lower handling costs 
are samples the reports coming in. You, too, will 
like this smooth-skinned, cylindrical carrot. has excellent 
flavor and texture. Interior color comparable the 
best Red Cored Chantenay. And the greater yields mean 
greater profit. 

put this fine new carrot your line, order now from 
your representative—or write direct to... 


NORTHRUP, KING CO. 


MINNEAPOLIS 13, MINNESOTA 


strains are 
outstanding 


High Yields 
High Quality 


Low Handling Costs 
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The Market Place 


News Promotion Selling 


New pickle product 


made from tiny green tomatoes, are 
being packed the Atkins Pickle 
Co. Atkins, Ark. Seasoned with 
the Tomolives are packed oz. 
glass containers made 
nois Glass Co. with 
Vapor-Vacuum closures White Cap 
lows full view the product. 


Cereal pack introduced 


package four individually-box- 
cereals has been introduced 
Gerber Products Co. 
Mich, The baby cereal “Quads” are 
one each the company’s rice, barley, 
oatmeal and cereal food mixture). 
The boxes are small size, giving variety 
yet avoiding the inconvenience hav- 
ing boxes open for many days. 

The “Quads” are being distributed 
Southeastern states now, but are 
the early part next year. 


Tuna canning industry fetes 
50th anniversary 


The 50th anniversary the tuna 
canning industry will celebrated 
nationwide promotion, National 
Tuna Week, Nov. 14, 1953, 
according the Tuna Research Foun- 
dation. The Week aimed 
creasing per capita consumption 
tuna the During the obser- 


vance, the 500 millionth can tuna 
will packed one the Cali- 
fornia canneries. Retail display mate- 
rial, news releases newspapers and 
radio stations, and merchandising aids 
will included the advertising 
program. 


New extract line adopted 


Baker Extract Co., Springfield, 
Mass., has adopted new line 
flavors which raspberry, 
strawberry, cherry, pineapple, and 
peach. Recipe folders are included 
the cartons holding the bottled flavors 
educate housewives flavoring use. 

Glass Co. Toledo 
supplies the one-half ounce 
ounce Duraglas bottles; cartons are 
Sample-Durick Co. Chicopee, 
Mass, 


Salt dislay piece offered 


new “silent salesman” for salt 
produced Diamond Crystal Salt 
Co. St. Clair, Mich. now being 
offered grocers, The color display 
piece shows angry husband with 
movable cardboard arm shaking 
clogged salt shaker 
hit the roof! Use Weather-Pruf Salt,” 
the slogan employed. small bat- 
tery keeps the arm moving. 


Football season 
breakfasts featured 

Swift Co., Chicago, using the 
theme “Football season the time 
for Homecoming Breakfasts” for one 
the largest point-of-purchase mate- 
rial kits the firm has offered some 
time. 

Full color material, featuring pork 
sausage, will include posters similar 
the one above, price tags, mats, 
pads for homemakers 
make megaphones for platter dec- 
orations. 


SPEARS 


Asparagus spears glass 

Fine quality 
age, are new and showy item re- 
cently added the line Cannon 
brand foods packed Cannon 
Son Ine. Bridgeville, Del. Re- 
verse label treatment permits high 
visibility the product. Duraglas 
jars, which hold 13% oz. the spears, 
are Glass Co. 
Toledo; caps White Cap Co. 
Chicago; labels Stecher-Traung 
Lithograph Corp. Rochester, 


Libby pushes pumpkin and 
pineapple big promotions 


Libby, Libby Chi- 
cago currently promoting the 
pumpkin and pineapple packs big 
advertising campaigns. Libby will run 
nine ads newspapers between 
Oct. this year and Feb. 25, 1954 
the pineapple. Life 
Nov. 13, 1953 issue Libby will carry 
full-color page its pumpkin; 
“pumpkit” display will offered 
grocers. 


Jelly put tubes 

Apple-raspberry jelly six-ounce 
tube has been produced Mus- 
selman Co. Biglerville, Pa. Handy 
for pantry shelf picnic basket, the 
jelly can used sandwich spread, 
flavoring, side dish with meats. 

Tube dispensers are packed 
the display cartons, two cartons 
the case, The display carton three- 
color printed and has fold-up and in- 


Popcorn oil marketed 


Popcorn its own popping oil 
being marketed Pops-Rite Division 
Blevins Co., Nashville, 
Tenn, Jars contain nine and quarter 
ounces the product, produce about 
six quarts popped corn. Duraglas 
containers Owens-Illinois Glass Co. 
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Typical plant design and equipment needed for frozen and canned 


peas, capacity 50,000 pounds per eight-hour day the raw product 


What equipment you need for highest plant efficiency? 


How should your equipment placed for streamlined, 
“straight-through” operation? 


Answers these questions can found FOOD 
1953 Annual Buyers’ Guide Reference Issue—just off the press. 


his NEW trade-paper reporting—another FOOD PACKER! 
Sample flowsheet (above) shows typical plant design and layout for machinery and 
equipment used for canning freezing 50,000 pounds peas eight-hour day. 
Also listed opposite this flow sheet the Buyers’ Guide Reference Issue 
suggested basic equipment for equipping the plant, and the quality control equip- 
ment that can help you produce the HIGHEST QUALITY canned and 


addition peas, this Buyers’ Guide special feature includes flowsheets and lists 
equipment used for packing the following products: canned tomatoes and tomato 
juice; frozen whole kernel sweet corn; canned cream style sweet corn; canned and 
frozen red sour pitted cherries; preserves; fresh-pack pickles; and citrus 
juices. 


Furthermore, this special section with the Buyers’ Guide Reference 
Issue lists machinery, equipment, and materials manufacturers that you, 
glance, can get manufacturers’ names and addresses. This special section Plant 
Layout and Equipment will valuable those who want improve enlarge their 
plants, add additional processing facilities, completely equip new building. 


Flow sheets and accompanying data were prepared Gould, FOOD 
PACKER’S Quality Control Editor, with the cooperation the industry’s leading 
manufacturers and suppliers. 


FOOD PACKER’S 1953 Buyers’ Guide Reference Issue was mailed subserib- 
ers October 15. limited number copies are available $1.00 each from: 


139 Clark St., Chicago Ill. 
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Snow Crop and Birds Eye bring out fish sticks 


Both Snow Crop Division Clin 
ton Foods Inc. and Birds 
General Foods Corp. have added 
fish sticks their lines frozen foods. 
Both companies are packing the items 
the popular 10-ounce packages. 

The Birds Eye fish sticks are 
inches long, batter-dipped, and deep 


Merchandising displays such 
those shown the photo above (left) 
will used. 

Snow fish sticks are about 
weigh one ounce each, are 
and come ten the package. 


Blintzes frozen now 

Frozen blintzes are being made 
are produced with five 
ings: potato, cherry, cheese, blueber 
and strawberry with cheese. 

overwraps which 
are used the packaging. Basic de- 
sign the packages for flavors 
remain, the same, but color changes 
give easy identification each. 


Frigidinner, Inc. enters 
retail market 

Frigidinner, Inc. Philadelphia 
has entered the Baltimore market with 
its pre-cooked and prefrozen spaghetti 
and meat balls and beef 

Although many food chains and 
cery outlets handle 
line, this marks the company’s entry 
into the retail merchandising end. 
heavy advertising program will sup- 
port the venture. 


Oregon, Washington produce 
frozen fruit and vegetables 


Sixty percent the nation’s pack 
frozen fruit and vegetables comes 
from the valleys Oregon and Wash- 
ington and most the remainder 
produced California, according 
Joseph Gaudio, president the 
Distributors. 

convention recently, said the “future 
and half million housewives 
wrong. That the number who 
have home freezers they 
store frozen foods.” Gaudio 
Inc. sells dollars 
worth frozen foods year. 


New association officers 

New officers the Central States 
Frozen Food Association have been 
announced. They are: Hugh 
Daum Hugh Daum Co., presi- 
dent; Robert Minute Maid 
Corp., vice-president; 
Wilson, Crocker Co., secretary, 
and Paul Shuffelbarger, Quick Frozen 
Food Sales Co., treasurer. 


standards for grades 
frozen cooked squash 


Standards for grades fro 
zen cooked squash have been issued 
the USDA and became effective 
Oct. 

Grades are “U. Grade 
“U. Fancy,” “U. Grade 
Extra Standard,” and “Sub- 
standard.” 

Factors which the product will 
scored are consistency, 
ish, and absence defects. 

Copies the pamphlet are avail 
able from PMA, USDA, Washington 


Fillet promotion readied 


planning new promotion program 
this fall. The industry will asked 
assess itself one-eighth cent per pound 
raise the needed 

The program will started when 
processors representing percent 
production fresh and frozen 
fillets and percent sales 
Canadian, Icelandic, and Norwe- 
processors sign up. 


Organize frozen food center 
Indianapolis 


Indianapolis Frozen Food Center 
Co., also Indianapolis. All types 
frozen meats, vegetables, chicken, and 
other frozen foods will 
and home delivery will featured. 


Trademark brought life 

Flanking the Dulany Eskimo Girl, 
Nadeen Day, are Ralph Dulany 
(left), president John Dulany 
Sons, Inc. Fruitland, Md., and 
Roger Kirk (right, sales manager). 

This charming trademark brought 
life will used Dulany adver- 
well trade show work. 


FOOD PACKER 


J 
4 


TEA GARDEN 
(Continued from page 30) 


innovation Tea Garden the 
adoption cases with printed flaps. 

Three lines type and two rows 

Tea Garden’s lantern emblem each 

flap effectively reduce the amount 

glue adhering the 

face, that cases may 

opened the retail outlet. The cases 

are supplied which 

also supplies portion the preserve 

jars, does the Hazel-Atlas 

Tea new preserve line can 
switched with relative speed from 
one jar size the other. average 
only minutes required for the 
adjusting the filler, jar cleaner, and 
labeler. 

Foxboro dial thermometers 

described new bulletin 

Bulletin 467, describing because INSIST those LONGER LASTING 
mometers for long distance measure- 
ment made The Foxboro Co., 
Foxboro, Mass., has just been issued BUFFALO BELTS” 
that company. 

provides complete data tem- “Okay, maybe you feel the same way but learned long ago that just 
perature indicators the vapor pres- pay buy ‘bargain’ conveyor belts. We've used Buffalo Belts for 
sure and gas pressure types, and over years and they've always given PLUS SERVICE regular belt 
separate section gives details con- prices. That's good enough for me! 

They're made TOUGHER! Buffalo Conveyor Belts are made from the 
toughest corton yarn available the market. They're woven TIGHTER 
our exclusive Wov-In-Wear weaving process our own specially-designed 
looms. They last LONGER! Tougher yarns and tighter weaving naturally 

mean longer life for any Conveyor Belt. However, you never pay 
any Buffalo Conveyor just the regular established price! Yet 
users they last years Ask 
your mill supply man show you the 
difference! 
recommend our 
“REGULAR” BELTING 
FOR practically all conveying jobs where 
you require stronger, longer lasting belt 
and where not necessary have 
specially treated surface. “Regular” 
ideal for moving any article 
OVER flour, grain, packaged goods, parts 
200 SIZES assemblies while process manufac- 
WIDTHS ture packaging, shipping, etc. 


Steam generator manufactured 


Steam generator Model 
which can change 
natural gas fuel flipping one switch 
and without interrupting steam out- 
put, has been manufactured Vapor 

Heating Corp., Chicago. 


THICKNESSES 


Write 
FREE FOLDER 


The generator develops full work- 
ing steam pressure Ibs. 


(please turn the page) 
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sizes, types and prices 


HUME TRACTOR-ROWER Light weight 
Hume Tractor-Rower cuts wide swath 
high speed and windrows the crop neatly, 


gently, without shattering, twisting, roping. 


all-weather 
green crop harvesters 


Even under SEVEREST long 
you can haul vines from the loader this Hume 
harvesting team will cut and windrow, and 
load, the crop cleanly, quickly, completely, 
gently. real insurance against harvest 
loss. Write for literature. 


HUME COMPANY Main Office, Mendota 11, 


Eastern Service Branch: Hume Company, Mechanicsburg Penna. 


HUME LOADER Light weight, high speed 
Hume Loader picks all the crop loads 
vines loose, clean condition easy 
pitch the viner. 


pressure less than three minutes 
from cold water. The company rec- 
ommends for cooking vats, moist 
dry heat for curing rooms, sterilizing 
seeds and soil, for fish processing 
plants, and source portable 
steam for plants used only few 
weeks during the year. 


Choy adds new small sauce 
bottle its dinner line 


new soy sauce bottle with 
streamlined, easy-to-handle shape has 
been added dinner packages 
foods packed Choy Food Prod- 
ucts, Archbold, replaces the 
old rounded oblong bottle 
Choy’s Meatless Chinese Dinner, 
Chow Mein Noodles, and Chop Suey 
Chow Mein. 

The new bottles will also avail- 
able for use carry-out stores and 
for table service hotels and restau- 

Glass Co. supplies 
the Duraglas bottles and plastic clos- 
ures. 


Sanitation booklet out 


“What Use for Dairy Cleaning” 
the title new, completely re- 
recently published Oakite Products, 
New York City. Compact and 
well-illustrated, the 28-page booklet 
discusses such recent developments 
in-place cleaning and hot spray clean- 
ing. Copies are available free from 
the company 144 Rector St., New 
York 


Complete meals made 
available dieters 


Dieters can now get complete 
meals from cans, according Dorset 
Foods, Ltd. Long Island City, 
The firm now markets nine 
salt products: five 
soups and four main dishes. 

The soups have won the seal 
acceptance the American Medical 
Association’s Council Foods and 
Nutrition, the firm said. The company 
has experimented for two years this 
line “substance” foods for dieters. 


Milwaukee distributor added 


Godfrey Sons Co. Mil- 
waukee will now distributing Snow 
Crop frozen foods and concentrates 
that area and Southeastern Wis- 
consin. 

The Godfrey Company one the 
largest retail food organizations the 
Midwest, and its general offices are 
located 4150 Port Washington 
Road Milwaukee. 
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New USDA yearbook 
plant diseases 


Agriculture Yearbook for 1953. Available 
free from members Congress for 
sale from Superintendent Documents, 
Washington 25, Price 2.50. 940 
pages plus color plates. 

compilation nearly 150 articles 
sented information the causes and 
control many diseases the nation’s 
important crop plants. Emphasized are 
practical details, but also discussed are 
fundamental biological facts that under- 
lay the comparatively 
phytopathology. 

Fruits and vegetables used for process- 
ing have been given liberal attention. 
cauliflower, potatoes, tomatoes, peppers, 
beets, carrots, spinach, cucumbers, apples, 
pears, peaches, cherries, 
grapes, and 


Connecticut station has 
published insecticide 
fungicide report 

report commercial insecticides 
analyses such materials 
the Connecticut Agricultural Experi- 
ment Station during the past years, 
has recently been published. the 
1942. 

Although the Station not legally 
charged with the analysis chemicals 
used control plant insect pests and 
diseases, specific appropriation 
made for the collection and analyses 
samples. Thus, complete survey 
the field not made each year, 
the case with fertilizers 
stock feeds, and reports 
only intervals several Re- 
quests for the report 
addressed the Connecticut Agricul- 
tural Experiment Station, New Haven, 
Conn. 


USDA reorganization plans 
announced Benson 


Secretary Agriculture Ezra Taft 
Benson announced Oct. proposed 
comprehensive reorganization the 
Department Agriculture de- 
signed for better service farmers 
through placing operations the De- 
efficient, and decentralized basis. 

The new Department organization 
puts all its service agencies under 
four main groups: (1) Federal-States 


(Continued page 43) 
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UNTREATED SOYBEANS 


§ 


TREATED 


the ideal seed 


Read what agricultural authorities report: 


FROM MINNESOTA—Spergon has consistently improved soybean 
germination and stand. 


FROM IOWA bushel increase per acre field corn with Spergon. 


FROM CALIFORNIA—return investment Spergon for lima beans 
50-500 times the cost. 


Advise local supplier your needs beforehand insure availability. 
For free “seed protectant” Bulletin write to: 


UNITED STATES RUBBER COMPANY 


Naugatuck Chemical Division, Naugatuck, Conn. 


manufacturers seed protectants —Spergon, Spergon-DDT, Spergon-SL, Spergon- 
DDT-SL, Phygon Seed Protectant, Phygon Naugets, Phygon-XL-DDT, Thiram Naugets 
—fungicides—Spergon Wettable, —Synklor-48-E, 
Gladiolus Dust, Phygon Rose Dust 


the difference 


KERR 
(Continued from page 12) 


good when they find their retailers 
never have sold against serious com- 
petition. Well, may odd 
source cheer; but least the to- 
mato processing industry 
about hard competition, Kilroy has 

Some apprehension has shown 
lest efforts promote foreign trade 
might issue reciprocal trade agree- 
ments opening American markets 
possible foods processed 
ports. far this page can learn 
there are moves the kind now 
pending. And change probable 
the basic law, this twelve 
This statement, especially 
regard reciprocal agreements, can’t 
considered firm; but present 
the no-change reports are considered 
educated guesses. 

The National Canners Association 
says that 1952 the American ex- 
ports canned vegetables amounted 
137,156,000 pounds; while imports 
balance 51,982,000 pounds ex- 
ports over imports. 


ratio didn’t hold for canned tomatoes. 
The imports this important 


Widest possible range dice sizes parts are 
available for cutting squares. 


Widest possible range products handled. 


Consult with now about your cutting problems. Write: 


WITH THE URSCHEL MODEL DICER 


Two big advantages for Packers: 


item were 61,054,000, against ex- 
ports 17,811,000 pounds. Toma- 
toes were the big item canned 
vegetable imports. 

Chemists continue their im- 
portant stuff the industry. The 
usual lines insecticides, enormously 
useful they are, too, are sprayed onto 
and stems and buds, where 
they work means direct contact 
with insect peses. The 
Well, chemists have been 
experimenting with antibiotics, such 
terramycin and streptomycin, spray- 
ing them fruit trees and vegetable 
plants. The plants and trees absorb 
the drugs; and the healers work, 
were, from the inside. Scientists 
have cured supposedly 
seases; such fire blight apple 
trees. 

Washington these lines are written, 
have done extraordinary work de- 
veloping methods and techniques for 
detecting filth and insect fragments 
processed foods, All sorts meth- 
ods; such the use enzymes which, 
understand it, digest other- 
wise change one part compound, 
making possible some mysterious 
manner detect the extraneous ma- 


LABORATOR inc. high 
VALPARAISO, INDIANA 


Scientists make use special pe- 
troleum products which float insect 
fragments into cohesive layer; 
that they can recovered, filtered 
and mounted microscopic 
for identification. The use low- 
power X-ray devices has reached the 
point where the appliances are com- 
mercially practicable detecting wee- 
vil wheat and determining the 
remaining flour content the wheat. 
We're told that millers can remove 
too great; but they can’t any- 
thing about the inner part the 
kernel that’s been devoured, except 
either refuse the wheat offer 
price with what left. 


Gair wins award 
Gair Cartons division Pier- 
mont, Robert Gair Co., Inc., 
York, received the 
Safety award the Folding Paper 
enviable record one million man 
hours without lost time accident 
its box shop. Gair the first associa- 
tion member win this award for 
unusual accomplishment safety, 


CAPACITIES 
10,000 LBS. 
PER HOUR 


Model 


food 
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(Continued from page 41) 


Relations; (2) Marketing and Foreign 


Agriculture; (3) Agricultural Stabili- 


zation; and (4) Agricultural Credit. 
The four groups, the present Adminis- 
trative Services Group, and the Soli- 
citor will report administratively 


Dow’s new weed killer, 
Dalapon, under study 


Dalapon, new weed 
development the Dow Chemical 
many grassy weeds which now resist 
such grass, several 
grass. 

Limited samples this new mate- 
rial have been made available state 
experiment stations for professional 
vestigations. Results many these 
trials may given the forthcom- 
ing control this 
winter. 

made available growers yet, nor 
has been approved for use regu 
latory agencies. 


Statement 
ownership 


Statement of the ownership, management, and 
circulation required by the act of Congress of 
August 24, 1912, as amended by the acts of 
March 3, 1933, and July 2, 1946 of Food 
Packer published monthly at Pontiac, Ill. for 
October 1, 1953. 

1. The names and addresses of the publisher, 
editor, and business manager are: Publisher 
Herbert A. Vance, Chicago, Editor, 
Wilbert Schaal, Chicago, Business man- 
aver, C. Melvin Carlson, Chicago, Il. 


2. The owner is: Vance Publishing Corpora- 
tion, 139 N. Clark St., Chicago, Ill; Stock- 
holders, A. E. Menetti, 20 Exchange Place, 
New York, N. Y.; Herbert A. Vance, 139 N. 
Clark St., Chicayo, Il. 


3. The known bondholders, mortgayees, and 


other security holders owning or holding 1 | 


percent or more of total amount of bonds, 
mortgages, or other securities are: None. 


4. Paragraphs 2 and 3 include in cases 
where the stockholders or security holder ap- 
pears upon the books of the company as trustee 
or in any other fiduciary relation, the name 


of the person or corporation for whom such | 


trustee is acting; also the statements in the 


two paragraphs show the affiant’s full knowl- | 


edge and belief as to the circumstances and 


conditions under which stockholders and secur- 


ity holders who do not appear upon the books 
of the company as trustees, hold stock and 
securities in a capacity other than that of a 
bona fide owner. 


HERBERT A. VANCE, PUBLISHER | 


Sworn to and subscribed before me this 22nd 
day of September, 1953. 


BEATRICE GARDEWINE 
SEAL 


(My commission expires January 28, 1957.) 


NOVEMBER, 1953 


CATSUP 


WITHA 


DIFFERENCE 


Catsup with new, tangy goodness with 
unmatched flavor that spread throughout... 
catsup with the processing advantages flavor that 

completely water-soluble, absolutely 

possesses vapor pressure and increased shelf-life. 

SPICEOLATE CATSUP flavor combinations make possible 
variety individual and the D&O Flavor 
Technicians, all times, are the service the 
manufacturer with special flavoring problem. 


Write for your copy the Spiceolate Brochure. 
OUR 155TH YEAR SERVICE 


DODGE OLCOTT INC. 


180 Varick Street New York 
Sales Offices Principal Cities 
ESSENTIAL OILS AROMATIC CHEMICALS PERFUME BASES FLAVOR BASES VANILLA 


| } wy |. 
...and that DIFFERENCE 
SPICEOLATE FLAVORS! 
{ 


What's new? 


Supplies Equipment Trade Literature 


Heavy duty filler produced 


ing machine that fills products 
the viscosity putty 
been produced The Filler Machine 
Co., Philmont Club Station, Pa. 
The unit was designed particularly 
fill all size tubes, cans, and glass with 
The machine will fill gallon cans with 
only one stroke the plunger, and 
can equipped with casters for easy 
moving from line line. 


Emergency floor repairs 
made easy with new material 


Stonhard floor repair 
material which eliminates 
holes factory floors and driveways 
the holes, tamp down, and truck over 
and the job done, the maker says, 
and bonds concrete, brick, stone, 
Stonhard Co., 1306 Spring Garden 
St., Philadelphia 23, 
information available from Dept. 
SF. 


Flip Switch developed 


new type wheel conveyor spur 
connect two-way belt conveyor with 
either two wheel lines 
set different levels has been de- 
veloped The Rapids-Standard 
Co., Inc., Grand Rapids, Mich. 
Called the Flip Switch, 
handling both incoming and out- 
going stock single belt unit. 


Catalog elevator buckets 
issued Link-Belt 


Link-Belt Co. Chicago has just 
issued 12-page catalog its com- 
plete line cast malleable and Pro- 
mal elevator 

The catalog, Book No, 2465, lists 
standard sizes, has tables which 
vive dimensions, weights, and capa- 
cities, and provides 
mation the mounting buckets 
belts and chains. Also, various chain 
attachments bolts are 
and tables and diagrams 
bucket punching are 


Novel seal-less strapping 
method introduced 


new method strapping, known 
the Inland Seal-less Strapping, 
being produced Inland Wire Prod- 
ucts Co. Chicago. claimed 
offer new simplicity application, 
economy, and holding power. 

The machine the 
strapping, cuts exact length, and 
effects mechanical interlocking 
the two overlapping ends strapping 
any kind are needed with this opera- 
tion. 


makes evaporator 

“falling film” stainless steel vac- 
uum evaporator for processing heat- 
sensitive foods, drugs, being 
produced The Pfaudler Co. 
Rochester, N.Y., marking the com- 
entry into the chemical evap- 

The evaporator keeps scaling and 
corrosion minimum using low 
processing temperatures, and vapor- 
izes thin fluid film without heating 
the unit wall much above the boiling 
point, the company reports. 


Plant Layout and Equipment 
Section special feature 
FOOD PACKER’s Buyers’ Guide 

special feature its 1953 
mailed all subscribers October 15, 
FOOD PACKER presents, 
first time, complete flow sheets and 
lists general equipment and quality 
control equipment needed 
essing our most important prod 

Compiled Gould, FOOD 
PACKER’s Quality Control Editor, 
this feature guide those who 
plants, add more processing facilities, 
completely equip new building. 
Motor catalog issued 

revised catalog Varidrive mo- 
tors has been issued Electri 
cal Motors Los Angeles. 

cludes colored illustrations mo- 
tors, mechanical remote 
controls, 


features, 


Easily-cleaned shaker grader 
shaker grader which, because 
its construction and size, can prop- 
erly washed and cleaned after each 
run being manufactured 
Berlin Chapman Co., Berlin, Wis. 
The standard model made with 
available. Uses include the grading 
peas, lima beans, and sliced beets. 


New electronic controllers 

new line Free-Vane Electronic 
Controllers has been made The 
Bristol Co. Waterbury, Part 
the company’s Series 500, the new 
instruments may used 
ing recording controllers for tem- 
perature, pressure, flow, liquid level, 
humidity, and time program control. 

More information the items 


available from the firm its Bulletin 
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this famous 
Agitator Kettle 


APPROVAL PLAN. Put 
it through every pace 


-~/ Then you be the judge. 
We'll send complete with 
f variable speed 


You can't be dead-certain about any 
Agitator Kettle until you've seen it 
perform on your own work. So, 
it’s best to try before you buy. Let 
us send you the widely used 
MODEL TA-RA that has surprised 
so Many pre 


xcessors with its amazing 


PROVIDE ECONOMICAL, DEPENDABLE, 
STEADY AND ACCURATELY 
CONTROLLED POWER 


versatility and all-around 
performance. Give it a 
real test in your plant un- 
der our BORROW ON 


drive and parts 
for every kind 


of simple or 
violent mixing. 
Use them aill 

. use them 
separately ... 
see what it 


ean do for 7 
WRITE FOR 
BORROW 
PLAN NOW. 


These cylinder plants are specially engi- 
neered meet every requirement for Viner 
Drives. All users are highly pleased with their 
performance and economy. 


OVER 2150 HAMACHEK-WAUKESHA POW- 
PLANTS WERE USED DRIVE VINERS 
1952. 


FRANK 


MACHINE COMPANY 


KEWAUNEE WISCONSIN 
ESTABLISHED 1924 


PEA AND BEAN HULLING 


with 
4531 Armitage Ave., CHICAGO 39, ILL. 


Full view Barnes’ 
Magnetic Retort Basket 
Unloader showing ar- 
rangement for un- 
scrambling tin. 


Quartermaster Food and Container Institute coordinators for the 
program technical papers presented the recent Symposium 
Food Acceptance Testing Methodology sponsored the Committee 
Foods the National Research Council were left right: Mr. 
David Peryam, chief, Food Acceptance Division; Dr. Robert 
Tischer, director, Food Laboratories; Dr. Donald Tressler, scientific 
director; and Dr. Francis J. Pilgrim, Food Acceptance Division. 


Symposium presents papers 
food acceptance testing 


two-day session food acceptance methodology 
the ideas scientists working various phases this 
rapidly growing were interchanged, critiques the 
Close single filer unscrambler adequacy various test methods present use were 

acceptance research workers was achieved. 

The symposium, attended prominent scientists 
work the problem predicting probable consumer 


Using the Same Equipment food products, was convened the Palmer 


House Chicago October and was spon- 
Tin Glass sored the National Research Advisory Com- 
Here’s Barnes Magnetic Unloader which can cost 
saver the canner interested extending his packing Papers and discussion were concerned with methods 
season. designed that glass can predicting the consumer’s response food and investi- 
put into operation with minimum delay. Both fresh gating and controlling food flavors. The plan the 
and dry packs, tin glass can handled more efficiently 
meeting, organized Mr. David Peryam 


than with conventional equipment. Call Barnes engineer 
for assistance planning extended packing season. Francis Pilgrim, Quartermaster Food Container In- 
stitute food acceptance scientists, was consider meth- 


There obligation. 
ods and approaches now use the light their merits 


FREE and limitations. The symposium, sixth series spon- 
DATA able upon request. Write sored the National Research Council, was initiated 

today. Ask for Dr. Parks coordination with Dr. Donald 


scientific director the Institute, and Dr. 
Tischer, director the Food Laboratories. 


Chairmen who officiated the two-day conference were 
Dr. Dean Foster, United States Testing Inc., and 
NOTE: and Other BARNES Dr. Thurstone, Psychometric Laboratory, University 
John Compeny, ex- North Carolina, Chapel Hill. 
clusive rocessing Equipment Dr, Foster has long been actively concerned with the 
James Dole Engineering Retort Basket sensory testing foods, and now chairman the Na- 
Company, offer sales and ser- tional Research Food Accept- 
vice facilities for the Glass Handling Machines ance. Dr. Thurstone, who has been the forefront 
Asceptic Canning psychometrical studies for years, distinguished 
Centrifugal Deaerator Pallet Unloader 
Straightline Filler. (Please turn the page) 
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LET CASE PACKING SLOW YOU DOWN 


THIS BURT HIGH SPEED 
CASE PACKER installation 
one many all over the coun- 
try quietly and simply doing 
better production job wherever 


installed. 


They’re more economical 
too, when you consider the ad- 
vanced features offered exclu- 


sively BURT. 


The easiest can handling 
method available. The opera 


tor simply places the empty 


“BURT 


BEATS FLEETING 


TIME” 


WHEN CAN SPEED YOU UP! 


case over the funnel chute 
Automatic mechanical operation 
does the rest Layer to 
layer impact minimized and 
a two layer case is filled with 


every plunger stroke! 


exclusive variable 
speed arranger 
uniform can supply for each 
track; it includes an effective 
safety device 
Burt's balance beam controls 


regulate the supply. 


HIGH SPEED CASE PACKERS and NON-STOP LABELERS 


BURT MACHINE COMPANY 401 OLIVER STREET, BALTIMORE MARYLAND 


APPLE PRODUCTS 
the Standard Quality 
for sixty years 


Powdered Pectin 
PRESERVERS 


joms, 


APPLE JUICE 


Apple Régions From the Atlantic the Pacific 
COMPANY, General Offices, Kansas City Missouri 
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CRCO 


Semi-Automatic 


Fruit 


Vegetable 
Fillers 


Designed for Fast and 
Accurate Filling 


Tomatoes Sliced Beets 
Cut Beans Small Onions 
Peach Halves Mushrooms 
Pear Halves Cherries 

Sliced Pickles Berries 

Olives Gherkins 
Relishes and Specialties 


Models For Tin, Glass 
and Frozen Packs 


Model 650 Fillers are especially suited 
specialty and other packs which can- 
not handled fully automatic 
filler and where methods 
would too costly. With this Filler 
possible secure accurate fill 
and add the necessary brine syrup 
automatic operation. 


Company, Incorporated 
FALLS, 


4x03 


scientist the field measuring hu- 
man responses stimuli various 
types. has more recently entered 
the food acceptance phase psycho- 
metrical investigation. 

Keen interest measuring consum- 
response food products has de- 


veloped within recent years both 
among industrial and scientific groups. 
The practical values the results ob- 
tained from food acceptance and pre- 
ference studies are such this 
comparatively new science has grown 
leaps and bounds. Although this 
rapid growth has been gratifying, 
has not always been reassuring, owing 
difficulty standardizing test meth- 
ods, The need for standardization has 
been felt for some time, and confer- 
ences have been held, prior 
Palmer House conclave, attempt 
reconcile the methods now use. 
The last conference was held Wash- 
leadership Dr. Elsie Dawson the 
Bureau Human Nutrition and Home 
Economics, USDA. 

Dr. Dean Foster, who presided 
the opening the Palmer House con- 
ference, set the pattern discussion 
indicating that the aim should 
work out program action where- 
the most adequate 
food flavor evaluation could 
termined and food preferences most 
reliably measured. 

Some cardinal findings reported 
the conference, together with investi- 
gators involved, follow: 

sity, basing his conclusion long- 
term study the problem selecting 
and training panels, reported that 
apparently the best only way 
obtain more stable and sensitive meas- 
increase panel size. 
was not demonstrated his experi- 
ment that selection and training 
panels improves 
ing variance with 
view. 

Dr. Thurstone described some new 
psychological methods useful 
perimental procedure and the an- 
alysis data derived from study 
the scales used for appraising con- 
sumer evaluations of, and preference 
for, foods. Dr. Thurstone presented 
evidence that “rational zero point” 
can demonstrated, i.e., point 
which the subject neither likes nor dis- 
likes object—food, for example. 

Dr. Carl Pfaffmann has shown 
his work the variables that affect 
test results that when panel members 
have immediate knowledge the re- 
sults their efforts improves their 


performance judges, Improved per- 
formance attributed their 
creased interest the tests. Rinsing 
the mouth between taste tests has 
influence results, but the value 
rinsing sharpening perception shows 
much individual variation, 
probably best left the discretion 
the tester. 

ported the “flavor profile method” 
developed the Arthur Little or- 
ganization. This descriptive meth- 
rather than measuring device; 
yields record the intensity 
detectable flavor notes the order 
their appearance, and has much use- 
fulness flavor improvement studies. 

Snell, Inc., discussed practical appli- 
cation the trained panel method 
for evaluating foods. 
foods, Mr, Cartwright’s organization 
uses all the major techniques test- 
ing—the method paired comparison, 
the duo-trio method, 
test, the profile method—but always 
accordance with the factors the 
problem hand. 

Describing his work testing the 
validity successive interval scales 
(for example, series several gra- 
dations between like extremely and 
dislike extremely), Dr. Jones 
the University Chicago found that 
the successive intervals method, when 
the data are analyzed the basis 
defensible means and 
consumer preference for foods. 

Dr. Helen Hanson Western Re- 
gional Research Laboratory, USDA, 
presented the results her work with 
the dilution test method, showing that 
this method suitably distinguished the 
relative flavor stability two types 
dried eggs that differed original 
flavor and rate off-flavor de- 
velopment during storage elevated 
temperatures. 

the QMC Research and Develop- 
ment Division was given considera- 
ble detail Mr. Palmer Benedict 
from the Office The Quartermaster 
General, Washington, 

much interest was the report 
Dr. Polemis the methods used and 
results obtained from the extensive 
Army food preference surveys five 
Army camps, recently completed. Dr. 
Polemis thoroughly reviewed the find- 
ings made under this carefully con- 
trolled survey how well soldiers 
like their rations. The field testing 
Armed Forces rations for acceptability 

(Please turn the page) 
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FACTS 


‘STEAM BLANCHER 
for Mushrooms, Fruit, Vegetables 


See your Robins representative 
Write today for literature that describes wire, call write direct. 


all the advanced features this out- 
standing performer. It’s designed eli- 

complete, easy control process, reduces AND COMPANY, INC. 


shrinkage, permits more uniform blanch- 


Manufacturers Food Processing Machinery Since 1855 
ing, gives you better quality and color. 


713-729 East Lombard Baltimore Md. 


CAN MAKING 
and CLOSING 
MACHINES 


manufacture complete high speed, fully auto- 
line all type machines for matic round square can 
can making and can closing. making machines, semi- 
Included our models are automatic square and 

No. 321-DB regular can making and 


sealing machines well 
scroll shears, blanking 
presses and cap making 
equipment. 


(Replacement parts always carried 
stock for prompt servicing.) 


High speed, full automatic strip 
feed press for blanking can ends. 
supplied with and 
stacker. 
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THERMOTIC 

"Ft 


YOU CAN EASILY CLEAN 
AFTER EACH DAY’S 


RUN 


HIGH CAPACITY 


ACCURATE GRADE 


EASILY CLEANED 
AFTER RUN 
BECAUSE 
CONSTRUCTION 
AND SIZE 


COMPACT 


CHANGE SCREENS 
WITHOUT LIFTING 


SIMPLE 
OPERATION 


REQUIRES 
MINIMUM SPACE 


compact unit with high capacity, accuracy grade, mini- 
mum space and cost, that can properly washed cleaned 
after each run, solving the problem many canners 
encounter with the reel type grader you can change 
screens five ten minutes without the necessity lifting 
them over. The units now operation are proving their effi- 
ciency and accuracy grade. 


BERLIN CHAPMAN wis. 


— 


OTHER FOOD 
PROCESSING MACHINERY 


WASHER GRADERS—TANKS 
PROCESSING EQUIPMENT 


DETAIL 


BRIDGE 
FILLING MACHINES 


LANGSENKAMP 


Stainless Steel 
Cooking Units 


Give You... 


Exclusive 
feature Divided for 
rapid circulation steam and 
instant drainage condensate. 
You get real cooking efficiency 
... greater evaporating capacity 
with less steam pressure. 


3-Way Valve, another Lang- 
senkamp exclusive, provides 
positive one-point control for 
opening, draining and sealing 
tank. 


Deep dished bottom increases 
production capacity three five 
gallons per batch! Tank drains 
faster, cleans easier. 


LANGSENKAMP CO. 


227 East South Street 
INDIANAPOLIS 25 INDIANA 


DESIGNERS AND 
FACTURERS PROCESSING 
EQUIPMENT FOR FREEZERS 

AND CANNERS 


STRAIGHT LINE AND ROTARY 
FILLING MACHINES 


West Coast Representatives 


BUTCHER CO. 


San Francisco, Oakland, 
Los Angeles, Salt Lake City, 


Bridge Food Machinery Co. 
Cor. National James 
Philadelphia 35, Penna. 


was discussed Mr. Peryam 
the purpose, methods now used, and 
problems encountered (such high 
variability preference under vary- 
ing feeding 

Dr. Bradley and Mr. 
Schutz, QMFCI, presented papers 
concerned with biases encountered 
laboratory evaluation common pre- 
ferences for foods. 

was the consensus all who par- 
ticipated that the review and criticism 
the techniques now use was very 
valuable. The need for experimental 
data, however, will continue, order 
test the usefulness the rationale 
developed the meetings. 

One by-product the meeting 
the Palmer House was the informal 
discussion ways and 
channel the interest food accept- 
ance research into the establishment 
permanent organization. The 
purpose the organization would 
bring together all the workers 
the field and establish medium 
for the publication studies 


field, 


Sanitarians awards 


The Citation Award, for distinguish- 
the International Asso- 
ciation Milk and Food Sanitarians, 
Inc., was presented Clarence 
Weber, New York State Department 
Health, Albany, Y., the recent 
association annual meeting 
Michigan State College, East Lansing. 

the same meeting, the Sanitar- 
ions Award for 1953 was presented 
Rapids (Mich.) Health Department. 
This award sponsored jointly the 
Diversey Corp.; Klenzade Products, 
Inc.; Mathieson Chemical Corp.; 
Oakite Products, Inc.; and 
vania Salt Mfg. Co. 


Statistical summer 
sessions planned 


The first cooperative graduate sum- 
mer session statistics, sponsored 
jointly North Carolina State Col- 
lege, University Florida, Virginia 
Polytechnic Institute, and the South- 
ern Regional Education Board will 
held Virginia Polytechnic Institute 
1954. Additional sessions are being 
planned for the other institutions 
succeeding years. 
cerning the 1954 summer session 
available from Dr. Boyd Harshbarger, 
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Classified advertising 


Count average words per line. Rate 
cents per line. Minimum charge $2.50. Cash 
with order, discount allowed. 

When “blind” 


number 


answering advertisements 
shown care 
THE FOOD PACKER 


139 Clark St., Chicago 


address box and 


Business Opportunity 


FOOD PLANT, Cleveland, Ohio, complete with 
refrigeration equipment, for low temperature, 
fast freezing, plus 920 sq. ft. low temperature 
room; entire building 8,000 sq. ft., brick, 
story, high ceiling, offices, plus 5,000 sq. ft. 
land. For sale long-term lease. 

Write Box 38, Food Packer. 


Position Wanted 


CANNING SEED years calling 
the canning trade. Prefer miwest 
Thoroughly experienced all phases seed 
trade, has specialized hybrid sweet corn 
seed. 

Write Box 39, Food Packer. 


For Sale—Machinery Equipment 


FOR SALE 


Standard-Knapp Dumper and unscrambler for 
No. 303 and/or No. cans. Excellent condi- 
tion. Reasonable. 
Princeville Canning Company, 
Princeville, Illinois. 


MODERN REBUILT EQUIPMENT 
Great Savings 


International 16-Head S.S. Vacuum Filler. 

Burt adjustable Wraparound Labeler. 

Capem 1SF Single Head Capper. 

Resina Model automatic Capper. 

Stokes and Smith HG88 Duplex Auger Filler. 

Triangle G2C, N2CA Elec-Tri-Pak Fillers. 

Filler 4-Head automatic Piston Filler. 

Whiz Packer, Triangle Volumetric Fillers. 

Horix 14-Head Stainless Steel Rotary Filler. 

Amsco and Doughboy Rotary Bag Sealers. 

Hudson Sharp Campbell auto. Wrapper. 

Package Machinery FA, CA2, Wrappers. 

Oliver, Miller adjustable cellophane Wrappers. 

Hayssen 3-7, 7-13, 8-14 and Scandia Wrappers. 

Day 650 gal. Jumbo Mixer. 

Pony World semi and fully auto. 
Rotary and Straightaway Labelers. 

Pneumatic Scale Co. high speed auto. Feeder 
and Bottom Sealer, also Pneumatic Scale 
Wax Lining Machines, per min. 

Hobart, Read, Glenn 360 qt. Mixers. 

Stokes, Day, New Era, Hottman 
Mixers, from 3500 gals., with and 
without Jackets, Single and Double Arm. 

Mikro 4TH, 3W, 1SH and Bantam, Jay Bee, 
Schutz Stedman Mills. 

Allis Chalmers and Great Western Sifters. 

Ceco, Jones auto. Cartoners. 

Standard Knapp No. 429 Carton Sealer. 


IMMEDIATE DELIVERIES 


Additional Information and Prices 
Available Request. 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street 
New York 12, 
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FOR SALE 


Used Canning and Frozen Food Machinery 
Write for complete list, also Plant Engineer- 
ing Service. Forty-one years experience. 
Mr. Snyder, Otto Cuyler Co., 
Webster, Phone Webster 370-371. 


FOR SALE: Kyler Moder Wrap Around 
Labeler; Tri Clover Stainless Steel 
Sanitary Pump; 150 gal. Stainless Steel Steam 
Jacketed Kettle with double motion agitator. 
Large stock of stainless steel, steel and alum- 
inum tanks. 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn. 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier Vacuum Pans, 4’, 
1—Std. Knapp self-adjusting Carton Sealer; 
1—No. Filter, copper leaves, 
1—Star 20-dise chrome plated Filter, 
pump, motor; 1—400 gal. jack. closed Nickel 
Kettle with condenser and pump; 
gal. Vacuum Mixer, sigma blades. 
Only partial list. 

CONSOLIDATED PRODUCTS CO., INC., 17-20 
Park Row, 38, BArclay 7-0600. 
buy your Idle Equipment. 
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onvention 


HERE! 


For 
program this very im- 
portant time, plan now 
advertise FOOD 
PACKER’S annual Pre- 


Convention Issue. 


Publishing date January 
Closing date for copy, 


December 15. 


Send your order NOW 
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French 
Jenkins 


Choy 


JENKINS MODESTLY SAYS THAT THE MAJOR PART 
whatever success has attained the 
dustry was inspired statement made one his 
early school techers: “Leadership the reward those 
who prepare themselves things the average fellow 
cannot do.” 

generally agreed that his success has been con- 
siderable. was sales director and general manager 
Choy Food Products (now division Beatrice 
Foods Co.) from 1927 until last July when, because 
ill health, turned over the managership Mul- 
French retains the title chairman Choy’s 
executive board. During these years not only helped 
guide the Choy company position prominence 
the industry, but also played important part 
the production and promotion domestically produced 
Chinese foods. Today, these foods are eaten and appre- 
ciated all classes people the 

French Jenkins was born Bull Run Preston Coun- 
ty, West Virginia, 1890. His early schooling was mostly 
hit miss affair, and the age became cook, 
timekeeper, and payroll clerk his father’s logging camps, 
Eager for more education, borrowed $50 
Sunday School teacher and enrolled the Detroit College 
Law 1908. After year, returned Pennsylvania, 
where his family was living, and edited weekly news- 
paper for several years. finally returned Detroit, 
secured job with Packard, and worked during the day 
and attended law school night. 

the time resigned from Packard 1923 start 
business brokerage firm, had become the youngest 
senior sales representative Packard and also had gradu- 
ated from law school. was admitted the Michigan 
State Bar where still member. 

sold his brokerage interests soon, and bought half 
interest advertising agency. His 
Choy, then Detroit, and French was retained 
sales counselor, That was His legal training soon 
became valuable asset, Mis-management had put 
Choy bad financial spot. French suggested 
stock arrangement that was adopted man- 
agement and that solved the trouble. the same time, 
accepted offer become director and sales man- 
ager the company. 

Competition was keeping products from 
moving. French determined from surveys that recipes were 
unsound and the quality the noodles and soy sauce 
was poor. New bottles and labels were developed, recipes 
were revamped, prepared chop suey was introduced, and 
sales zoomed month after month until Choy regained 
leadership the industry. 

1937, when became necessary build new 


building, the company was the peculiar position 
doing booming business, but bank credit was exhausted 
and cash was short. French demonstrated his resourceful- 
ness again suggesting that additional 30,000 shares 
stock sold. Just after the building was completed, 
the general manager French was given the job. 

Sales volume from the new Detroit plant increased from 
percent each year until 1942 when the War 
Production Board listed Chinese foods 
and not entitled tin cans. The remaining products, soy 
and brown gravy sauces, were not doing the volume 
needed maintain the new plant. Thus Choy execu- 
tives had decide whether (1) rent space operate 
sauce lines and store the canning equipment; (2) sell the 
new building and move agricultural area where 
seasonal products could packed for the duration; 
(3) sell out completely. 

The perplexity was eased cash offer for the build- 
ing. Two French’s friends agreed buy the equipment 
and good will. the directors and stockholders agreed 
let him sell the building and relocate the business 
agricultural area his choice. 

Working rapidly, French selected Archbold, Ohio, 
site and rounded necessary steel and building mate- 
rials just prior the WPB freeze order. The present 
plant was started April 1942, and was operating 
August 15. 

Choy had been experimenting Detroit with bean 
sprout juice and other juices and eventually came 
with product consisting percent tomato and 
percent other juices that was given the registered name 
“Vegamato.” 

Introduced 1942, “Vegamato” attracted widespread 
attention and offers for the business were received from 
five large food firms. French was favorably impressed 
offer from Beatrice because the conservative policies 
the firm. pursuaded the Choy directors accept 
the proposal and the business was sold Beatrice under 
exchange stock plan November 1943. The 
consolidation has proven very advantageous former 
Choy stockholders well Beatrice from volume and 
profit standpoints. 

French Jenkins’ hobbies are reading and writing. 
intensely interested not only the business and welfare 
his associates, but also government. bombards 
state and federal executives, legislators, judges, 
ministrators well educational, religious, and union 
leaders with letters and telegrams constantly approve 
object their statements proposals. was active 
member and/or committees many organiza- 
tions while residing Detroit for years. member 
and former director the Grocery 
America, and member, director, and former president 
the Ohio Canners Association, 

French philosophizes eloquently, and his beliefs the 
state the nation and business general are warmly 
respected not only his associates and employees but 
also those the industry who know him. has this 
say the subject Employee Relations: “Employees 
not have vested right legal claim either capital 
profits, but the stockholders and management this 
(La Choy) company believe that human rights are tunda- 
mentally related property rights and recognize the im- 
portance equitable wage and welfare policies.” 

reminds those who teach that “Educators who 
have proclaimed that exclusive right chart the future 
for the buman family appear disciples those 
theorists who are conceited enough think they have 
ascended plane intellectual imperialism.” 
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case Fire... 


levels ... Now the time check values 
against your present insurance 


much wiser review the condition your insurance coverage 
NOW the light today’s inflated replacement costs than 
AFTER severe fire which may find you severely under-insured. 
years specialized insurance background and experience han- 
dling coverage for food processors qualifies Canners Exchange 


provide the best insurance program for you. 


Canners Exchange Subscribers 


LANSING WARNER, INC. 
4210 PETERSON AVENUE CHICAGO 30, ILL. 


YEARS DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 


how much would cost 
your insurance 
coverage adequate: 
Wa, 


new and better Lime for canning and freezing 


Has won enthusiastic praise after extensive tests 
processors different parts the country for 


CONSISTENT AND ATTRACTIVE LIVELY GREEN COLOR 
EXCELLENT YIELD SMALL PLUMP BEANS 


DECIDED IMPROVEMENT OVER OLDER VARIETIES 
TRY AVAILABLE FOR 1954 


ASSOCIATED SEED GROWERS, 


Breeders and growers vegetable seeds since 1856 


Main Office: New Haven Conn. 
Atlanta Cambridge, N.Y. Oxnard, Calif. Exmore, Va. 
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